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TO THE READER. 


Courteous Reader, * . 


| Weal publick good : I here tender 
stothy perufal this finall, and yer 
mioft Excellent Treatife, Entituled, 
A Choice Manual of Rare and Selett 
Secrets in. Phyfick - If thereby thot 
fuck abundance of profit , .I-fhaif 
‘be fuperlatively glad; but if anys. or 
jperchance many unlooked fo: mi- 
ftakes, for want of a due application 
bid thee entertain contraty t 10ughts, 


reflex, kaos, that nothing is abi. 
utcly perfect , and withall , thar the 


ithe fault notbeins mine; exceufeand 


trvedly oblige me, Thiagiy va 
| Az eS 
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aan 


| Ell remembring thit 4 
we are all born for «the? 


richeft and moft foveraign Antidote! 
|may be often mifapplied: wheréhere! 
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the effect not an{wering thy cautious? =: 
lexpectation, uper a more feriough 
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put reafonable favour, thou halt desh i | 
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A very good Medicine fora Gonfampe 


fea pra Ake a pound of*the belt )"» | 5 


es Honey.you can get , and 
se ; (subs OME goes 
‘Ge diffolve itin a. Pipkin, 


jand put in-two:penniworth of dower 


B “of 


tion, and Cough of the Lyngs.. on 


then take. it off the fire, | 190) 


tana 
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of Brimftone, andtwo penni-worth jl 
of pouder of Elecampana, and two |p 
penniworth of the flower of Liquo-' |, 
rice, and two penniworth of red jf) 
Rofe-water , and fo ftir them goge-! |i 
ther, till they be all compounded to. / 
gether, and putic into a gally-por, | 
and when you ufcit , takea Liquo-! | 
rice ftick bearenat one end, andtake jj 
up withit as much almoft as half a | 

Walnut, atnight when you go to. 
bed, and in the morning fafting, or 
at anytime in thenight when you are. 


troubled with the Cough,and {0 let, i 
itmel¢ dowain your mouth by de-; ifini 


grees. | 
Sir John Digbies Medicine for the Mil 
Stone in the Kidneys. | 

Take a pound of the fineft Ho-| | 
|ney , and take feven quarts of Con-. 19) 
duit water, fer:hem onthe fire, and | 
whenit is ready to feeth, {cum it, \ 
and fel] asthe froth doth rife , (cum | 


fi 7 | 
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| Takea penny weight of the pou- 
0,0 ister. of Gold , fix penny weight of 
nt fPearl, fix-penny weight of Amber, 
lt [fix-penny weight of Corral, eight 
yy de: grains of Bezar, half an ounce. of 
}Piony feeds: alfo you muft. put 
(ome pouder of adead mans skull, 
chat hath beenan Anatomy,for a wo- 
Iman, andthe pouder of a woman 
for aman, compound all thefe roge- 
ther ; and take as much of the pou- 
jder of all thefe as will lie upon a 
itwo pence for nine mornings toge- 
her in Endive-water, and drink a 

| A a good 
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good. dagught of Endive: -water” af- | 
ter it. 


‘Bor Cordials aud Pera ” a : 
thefethings pein te se | 


In any fainthets, take three dtopsh i 
of Oil of Cinnamon » Mixed with ali 
fpoonful of fyrup, of Gilliflowers,} 
and as much Cinnamon-water; drink| | 
this for a Cordial, | 


| bi Sick Melancholy, 


ers, 2 heinciek of feven Bly. corns | 
Of Bevér-ftone, bruife itas fine as h 
flower, and fo put itinto two {poon- fr 
fuls of fyrup of Gilliflowers , og 
take it fourhours after Supper , 
elfefour hours after Dinner , 

will cheat the heart. 
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If you be fick after meaty wfethis, . 
Takeofvhelbett green Ginger 2g 
iwelerved in Sirrup, thred ip infmall | 
Heces, put itinto a gally: potjand put 
M-innamon-wwater:tocir, ‘then: atter: 
hainnet or fupperear'the quantity OF}, 
vo: Nutmegs upon a''Kinifes poling? 


Aqua Mirabiles. 


| 

i - 
| . 

/ 

} 
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pe2!, Nutmeg, Mace, Gingeitigand | 
toves , of cach a drachm: mingle, 
i¢ cogerher over night,theAext | 


hemy di! Milling: 3 


) Phis swacer diffotverh twelting oF 
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2 
the Lungs, and being periihed doth} 


help.and comfort them’, ic firffereth} a 
not the blood.co putrifieshe fhall nor}), 
need to be let. blood that ufeth this 94 
water, it fuffereth not the heart- ii 
burning,nor Melancholly or Flegm)};, ) 
to have dominion; itexpelleth Urine,| 4 
and profitechithe ftomack, .it prefer}. 
lyeth a good colour, the vifage, me- j' 
mory, and youth, it deftroyeth the} 
Palfie. 
Take fome three {poonfuls of it) 
once or twice. a.week , or oftners| 
morning and evening, firftand laft. 
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Another way to make Aqua Mira- 
bilis. i : | 


Take Galingal , Cloves, Quibs;} 
Ginger, Mellilip, Cardamonic; 
Mace, Nutmegs, of each a drachms} 
and of the juice of Celendine halij 
a pint, adding the juice of Mints, 
and Balm, of cach half a pint more)" 
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Jind mingle all the faid Spices, being 
Oth) i} : ° iu 
sijpeaten into a pouder with the juice, 
Tivith a pint of good Aqua vite, and 
Michree pints ofgood white Wine, and 
“put all thefe together intoa por, and 
“Het it ftand all night being clofe 
Eftopt , and in the morning ftill it 
iwith a fof fire ascan be, the ftill be- | 


alts 


Jing clofe pafted, anda cold Stil. 


A Meaicine for the Stone in the 
Kidneys. 


| Take agood handful of Pellito- 
ity of the wall, a handful of Mead, 
- | Parfley , Saxiffage , a handful of 
“wild Thyme, a handful of Garden| 7) 
Parfley, three fpoonfuls of Fennel-| 
«i feeds, fix Horfe Raddifh-Roots fli-| | 
“Bced, then fhred all thefe together, 
}put them in a gallonof new Milk, 
mand let them ftand and fteep in a 
p ciofe pot one whole night , and then 
pftillthem, Milk and all together, 
this 


ee 
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this muftbe'done tn May ‘or’ Lune; | | But 


forthen:hearbsiare-intheir beft (tates | ‘bo 
and:whemit isitakenyou' mutt: pac! //the 


two: or three fpoonfuls of this wa-! s\n 
ter,-asmuch white Wineas Renith, 
and if you:pleafe alittle Sugar, ‘and fad 
fo take at:tworndayes! betore ithe!) 
Change} and ewo:dayes after’: and |} 
two dayes before the Full: and two} j{k 
dayes after, continuing taking the)! |x 
fame all the year ,..and the Parient| | ai 
undoubtedly fall find greateafe, and || jj 
void many ftones, and much gravel, | 
with little pain. ct 4 


To make Boy fe ~Radasfh drhak.. t 
Take halfa pound -@& Horle-Rad:|/ |) 
difh, then wath and icrapethea very 
clean, and flice themyvery thin crois| | 
waits onthe Rood); then! pur them) fi 
into ifix.quarts ofjmal Alesfuch’as s| 


ready for drinking which being put) | 
intoapipkin clofe covered, fet-on the), 
: Em 


~ . 
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blood warm for,twelve hours 5 tlie 
Teakesir. off thedfirg, andietts feandta), | 
cool until she next (MOENIAg) s ‘theal. | 
1, Hpaur the cleak Liquor.into bortless),+ | 
dPand keep itfor, your ufe,,;drinking,a|q 

good draught thereof in’ the morns| 


. | | 
ling, fafting wo hours.after, and OF 
- 


Eerey 


ee 


es | ° 


Plike quantty,.at\ Four in. the Afters} 
Fnoon’, thisdrink isexcellent soada-1)! | 
gainft Winds, as.alio for the Scouts 

ing and Dropfie,being taken intime.,. 


ve reo ee a 


Anexsellens Sixeap azainft Melati || 


choitys: : 78 : tt 4 


‘Ro Take four quarts of the juice of}; 
|) Pearmaiis 5 and twice as, much of | 


\ a Pe 


10 <AChoke Mxoialy or, | 

being mixt, put them into an. earth=|- 
en veffel covered or ftopt forty cight| 
hours , then {train it,’ and allow’ a} |) 
pound of Sugar to every quart! of P|) 
juice, and fo boilitito the ordinary |) || m 
height ofa Sirrup, afteritisboiled,| | td 
take one drachm ofthefpices of Di-| | \ 
amber , and two drachms of the {pi-| | yi 
ces Of Diamarzariton frigidum, and} | y, 
fo féw the fame’ flenderly ina Lin-| | '« 
nen bag, that you may putthe fame} |p 
eafily into the bottle of firrup,and {oj | \ 
Jetit hang with a thread ourat the! | y 
mouth of the bottle; thefpicesmuft; | 
be put intothe firrupin the bag, fo. 
foon asthe firrupis.off the fire,whilft 
itis hot , then afterwards put it in- 
othe bottle, and there let it hang::| | 


put but a fpoonful or-two of Honcy:| | | 
amoneft it while it is boiling, and it) > 
will makethe cum rife,and the firrup} | 


very clear. A 

You muf add to it the quantity-of } 
a quarter of'a pint of the-juyce of] | 
Balm. | Aa || 
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An excellent Recett for the Plagne. 


| ‘Take one pound of green Wal- 

| nuts, half an ounce of Saffron, and 

| half an ounce of Loxdos Triacle, 

| beatentogether in’ a Mortar, and 

| withalictle Carduus , or fome fuch| 

'} | water, vapour it overthe fire , tillic] 0m 
| |cometo an Electuary : keep this in a} 

| ;pot, and takeas much as a Walnuts |/y 

| it is good to curea Feaver, Plague;|!) 

| and any-Infection. 
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An excellent Cordial. 
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Take the flowers of Marigolds, |)! 
and lay them in final {piritof Wine, i) 
when the tin@ure is fully taken ont,}) |) 
| Pour it off from the flowers,and va-}) 
pour it away till it come toa Confi-) 7) 
ftenceas thick as an EleQuary. | 


eS See0|lCUD 
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For 4 hail orflich underthe Ribs. 


Take five or fix handfuls.of Cab-| 
bage, ftamp it, and ftrain it,, after 


lit is boiled i ina. quart.of fair water, 


then fweeten, it with. Sugar.,..and 


dtink it off ina Wine glafs in the; 
{morning,.and ar4,,in;the afternoon,| qn 
Ifor five or fix dayes. together , then 


Itake a Cabbage-leaf ,. and. between. 
two dithes ftew it. being wetfirftin 
Canary-wine , and that lay hot to. 
your fide evening and morning. 


oe 
: | 


AB expilline R bar for an Itch , or} 


any fond Scabse,> 


Tike “Fox. loves »: a Boil al 4 


Bani fil of them in poffer drink; and 
drink ofit a ‘draught at. night x and 
in the morning, then boil a.good 


quantity’ Of the "Fox: gloves in fair] | 
apn 1g water, and annoint the pla-| 
ces | 


a men, ‘ anna 


4 
i Poptyacst to it... 

dt 

(| Fer. aw extream cal, ane, A Cong, 
i | 

We Take of Hyp: wate, fix 1x olinces, 
(S| le +f Bs of 
& | " 


ual 
E Take Turpentine, flice: it thin, 


jand lay ic ona Silver or Purflane 
| ‘Plate, 
with the Be ‘ead, tullitbe drys, and fe} 


twice of ghrice in the Oven) 


Make it into ponder , every. day take 


an Egg. 


Throat and Stomack. D.T.. 


Take Oil of Monet ‘ Linfeed 
Oil.buds of, Orange flowers, beikall 
thefe in-Mulk. and annoit, the fto+ 
mack well, witht and, aye a Scarlet; 


4 Becait good, for the Livers. 


as much as-will lyeon a fix-pence inl 


For Fleem, and. flopping in the 


lag a aT PREIS =' 
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of red Poppy-water four ounces, fix | ff 
Dates, ten Figs, and flice them|} 


(mal: ;° a. handful of Raifins of the}! 
Sun, the weight of a fhilling of the) 
pouder of Liquorice.;: put thefe into |) 
theaforefaid waters-, and Jer them} 
ftand fiveor fix. hours upon warm}|t 
embers clofe covered , and not boil,|] 
then fttain forth the water , and put) 
into-it as much Sugar of Rofes asiJ 
will fweeten it: drink of this in thejf} 
morning, and at four of theclock in| 


the afternoon, and when you gotoj}! 


ibed. 


To Diftil Triacle-water. 


Take: one ounce of Harts-horn jf 
fhaved, and boil it inthree: pints: of | 
Carduns water till it cometo 4 quart, | 


\thentakethe Roots of Elecampane, | an 


Centian, Cipreffe, Turmentil , and) 


Porrage, Bugloffe,Rofemary flours, 
ofeach two ounces’, ‘then take a) 


Ditto 
titi 


Bindu 
of Citron: rinds, of each one ounce; | 


bg 
ne 
by 
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ipound of the beft old Triacle, and 
idiffolyeit in fix pints of white wine, 
land three pints of Rofe-water, fo 
\infufe all together, and diftil ic. ; 

| Itisgood to reftore Spirits , and} 
fpeech,, and good-again{t {wouning,|. 
| Baintnefs, Agues,.and Worms, and| 
| |the {mal Pox.. 


Triasle-water«. 


_ Take three ounces of Venice, Tri- 
acle, arid: mingle itin.a quart. of {pi- 
irits of Wine, fet it in horfedung four. 
lorfivedayes, then: ftill it in afhes, 
lor fand twice over; after take the 
bottom which is left in the Still, and 
(| put to ita pint of {pirit of, Wine, and 
| feritin the ‘dung till the tincture be 
‘clean outofit, and-ftrain the clear 
juinGure out.of it, and fet; it on the 
| fire,till it-become to beathick.confi-| | 
ftence ,; it mutt be kept, with a foft] | 1} 
fire, And fo the like with Saffron. | 


a) at! 
af 
: ae 
: ta 
i 
T 4 ‘ 
61) 
; 
| 


| 
| 


ee anaenantanl 


ii ‘pies & Be) “ll 
Totake away Hoar{ne/s. | | 
> Takes Tarni ict a hole in the: |i . 
top ofir;” ahd fillit up-with brown Hii... 
Sugarcaridy 5 and fo'roaftit inthe 
embers,afid eat it with butter. 


~. To take away the Head ach. 


Take the beft Sallade Oil, and the) 9} 
olafs half full with tops of Poppy- 
flowers whiclpgroweth in the Corns}: 
feithisinthe Sun # Fortnight, and fo) 
keép irallithe year’, and. annoint the) 
Témples of your head with it. - | 


Bee oN pep Peaghin' sO 
Dc ga.eSallade Oily Aqua vine, anid py i 
Ti sack,of cach an ‘equal quanuty, beat | 8 | 


‘cham alltegether; and before the fire 
i rab this foles of your fect with ite’- 
mit)}§6 GIISE HIIW 3a 38:3 OL UNA oie 
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To make Felley.of Havts- Horn. 


Takea quart of running water, 
land three ounces of » Harts-horne: 
| icraped very-fine;, then put it intod 
P ftoneJug, andferthe Jug ina Kettles 
| of wateroverithe fire and fet it boil 
two or thre¢ hours until it Jelly then! 
ji put itinto 3 or afpoonfuls of Rofe-| 

| water, or white Wine, then ftrainats!) Te 
"}\you may purintoir Mask, of Ams) 7 
I\bergticce,and feafowiras you plealen! |} 


To make a Glifters 


f). cTake halfaguart ofnewMilkjcon} 7) 
three quarrersatet inn the fitels sand | 
Bi moake iv fealding hot, thentakeit off;) HE 
Nand pur into itthe yolk of anew laid, 17) 
| Egg beaten,two onncegof brownSu-) 1 
‘iP \gar-candy, or black Sugar, give itta } (eh 
| the party blood-warm. tt 


Another at 


~ 
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Another. 


Take the bone of a neck of Mut 
ton, or Veal, clean wafhed, fetit on 


thefireto boilin three pints of tair 


water, and when itis clean (cummed, 
ithen put in the Roots of Fennel and 


Pariley clean wathed and {craped, of 
either of them, the roots bruifed, a 


handful, of Cammomil and Mal- 


lowsa handful, let-all thefe boil to- 
gether tilhalfbewatted , then ftrain 
it; take three quarters of a pint of 
this broth, brown Sugar-candy two. 
ounces, of Oil of Flax-feed two 
ounces; mingle all thefe together, 
and take it for aGlifter blood-warm, 
when it isin your body , keep it half 
an hour,or three quarters ofan hour, 


| jor an hour if youcan. 


4) | 


| 


| 
| 
| 


4 
| 


4 ' 


1 lal 
j ttyo 
| po, 
Y namo 
1 theft 
Mic 


i 
30t 
table 
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A comfortable ie to, CheAr,.. 
the Heart. 


q 

nl}| ‘Take oneounce of Gonterve of 
I Gilliflowers , 4 grains of the beft 
Musk bruifed as fine as flowers then 
put itinto a little tin por, and keep it 

| till you haveneed to make this Cor-| (jij 
dial following ; vi%, Take the quan- Ne 
tity of one Nutmeg out of your tin |) 
pot, putco icone (poonful of Cin- 7) 
namon-water , and one {poonful of |) 
the firrup of Gilliflowers, Amber=1// 
‘griece , mix all thefe together, andj} 
Sink them in the morning, Fafting |} 

3 or 4hourss thisis moft comtor- |; 

table. | 


A Cordial for Wind in the ftomack, it 
or any part. | 


| Take fix..or cight fpoonfuls of /f)} 
'Penniroyal-water:, put into it four iy 


drops iit 
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drops of Oilof Cinnamon, fodrink| , | 
itany time of the day; fo-you fatt 
two hours after, * =| 


Reftcratives. 


Take 2 well-fethe Capon’ from} 
the'Barn door, and pluck out his'In-4 
trals, then waflt it within witha lic: | 
Wtlé white Wine ,-then fley offall the ; 
| skin,and take out his bonés,and take! 
the 'fleth, only cut'it imlitéle: pices, 
atid put it Into little Swaebortte 5 | 
and piitto itione dulice of whire Sa- 
garecandy, fix Dates flic’, wich thet 
) ftones.and‘piths taken outyone large} 
Mace 5 ‘then ftop the:bortleupsfaft, 
aad fet itin a-Chafer of water, -and | 
letit boil three hours; then take it! 
Out,~and: pour the juice from ‘the 
@meat , and put toit one {poonful of 
ired Rofe-warer , and take the better 
Wart:forryour bréakfalt: 4»: Hout's be- 
pore dinner, ‘and the-other: partcat 
three 
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| three a clock in the afternoon, being 
| |blood- warm. 


Another Reftorati ve. 


‘}| Take halfa pint.of Claret wine, 
'Bjand halfapintof Ale, and. make a 
§ | Caudle with a new laid Egg; put in 
i; Pihalfa Nutmeg cut. in two pieces, 
| Bithentake it off the fire, and put in 
i {even grains of Ambergriece; drink 
iithis fortwo Breakfafts , for itwill 


) Hencreafe blood and ftrength. 


etnother Reftorative. 


i| Take two new-laid Egs, and take! 
ithe whites clean from them, and put) 

| {the yolks both in one fhell, then put 

| lin two {poonfuls of Claret wine, fe-| 1m 
Hiven “grains of Ambergriece {mall. 1) 
H\bruifed , and a little Sugar-candy;, 7 
| | ftir allthefe cogether,and make them) 9 
'|blood-warm , and fup them up for 


< RES RR AE 
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abreakfaft three or four hours a breakfaftthree or four hours before nen? 


1a 
Seal 

Dinner: ng 
io lett 

Another RefParaiivie “H|where 

| kei 

Take a young leg of Mutton, cut ico 
offthe skin and the Fat take the Acth I eum 

| {being cut into {mal pieces , and put} | {dtr 
| jitinto a Stone bottle, then put co} | fei 
| lisewo ounces of Raifins of the Sum} | ine 
| iftoned, alarge Mace, anounce and [lee 
) jhalf of Sugar. candy , and ftop. the } bert 
i etc and let it boil in 5 | | out 
| iChater three hours , and fo put the} Iliad 
i juice fromthe meat, and keep it in) Hic 
» 1a clean gliffe ; it will ferve for threes 1 hoy 
'breakialts, or if he will he may take} | pri 
fomeatthree ofthe clock in the Af-} +} ine 
ternoon being made warm. iy 
| Hi: 
i A Reftoring Broth. 1 (hon 
1 Bite 
| ‘Taketwo ounces of Chene-roots,} § ity, 
| ole flirverythin, then put it in a Bik 
: new} | 


1 
Bree ne | | 


+ 
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new Pipkin with five pints of run- 
ning water being clofe covered , and 


fo {etitupon embers all night long, 


| 
| 
| 


where it may be very hor, but not 


fecch ; then puto that water a great 
|} Cock Chickea, and when itis clean 


fcummed, put into it two f{poonfuls 
ot French Barly, fix Dites flic , with 


che piths and ftonestaken out , two 
tH lounces of Raifins of the Sun fton’d, 
Jalarge Macey let all chete boiltoge - 


hercll halt beconfumed, then take 


P| outthe Cock , and bear ihe ficth of it 


ina clean Mortar, and alittle of the 
broth, then ftrain ic all together 
throughout a hair Cullender, then 
put in two fpoonfuls of red Rofe 
water, and iweeten it with white -u- 
gar-candy ; drink of this Broth, be- 
ing made warm , halfa pint in the 
morning early Fafting, and fleep af- 


liter it if you can, drink a good 


draught at three af the clock in the 
afternoons thisbrerh is very good 


for \ at 
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|fora Confumption , and the longer} ‘in 
they take it,it is the better’. | 


A firengthening Meat. 
pea une 
Take Potato-roots,roaft them er) ‘Hon 
bake them, then pill them, andj thing 
flice them into a difh, put to it lumps) | 
of raw. Marrow, and afew Currans, Milk and 
alittle whole Mace, and {weeten it) i‘ 
with Sugar to your tafte, and fo eat 
itinftead of buttered Parfnips. 


| | Broth for « Confumption.-. 
a Take three Marrow-bones, break | | 
‘| themin pieces, and boil chem in a 
© Gallon of water till half be confu- 

‘med, then {train the liquor through “iy, 

aCullender , and let it ftand while, hui 
Hebe cold, then takeoff all the Far) J 
) clean ,. and putthe broth into a pip- 

kin, and put to ita good Cock- 
i chicken, anda Knuckle of Veal,then: 
He pub 


{ 


' Leibeibine ais 
| piechccwie 
i = 
i 
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gigput into it the bottom of a white loaf, 

B whole Mace,two ounces of Raifins | 
Bfthe Sun ftoned, fix Dates flit ; | 
get all thefe boiltogether till half ‘be 
Bonfumed ,then ftrainits inftead of 
H\imonds take a: few Piftaties: ker: 

cls and: beatthem: j:and {train “with 
pour Broths as you do Almond- 
Whilk, and fo fiveeten it with white fi- 
pet, and drink half a pint early inthe 
pforning, and atthreea Clock in'the 
ffternoon, and fo continue q good 
oilc together, or elfeit would dol 
bu M0 good, 


Another Cordials, \ >. 


Blake 2 preferyed Nutmeg, cut 

four quarters , eata quarter at a 

nl Meakfaft, and another in the After- 

on : this is. cood. for, the Head 
ipa Stomack, ha ‘i 


= poses ae 
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A Cordial for a Breakfaft fafting. — rica 
j Hot, nt 
. Eatagood picee of a Pomecitron| fj; 
preierved; as big as your two fingers} 
inlength aid bredth, and fo-at three |j 


ofthe Clock inthe Afternoon. 


A Reftoring Breakfaft. 


“rakethe Brawn of a ‘Capon, ‘of! 
Pullet j twelve: Jordan Almonds} 7, 
blanched, beat them together , and! 
Arain out the juyce with a draught 
of ftrong Broth, andtake it for al 
Breakfaft, or to bedward. | 


A Medicine for any griping of tht 
Belly e i 


Takea pint of Claret-wine , pup 
to it afpoontul of Parfley-feed, ang 
‘afpoonful of fweet Fennel-feed, half 
'a.dozen Cloves , a branch of Roles 


} maty| 
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| Vay th | 
Imary, a wild Mallew-root clean 
Siwafhe and {crapt, andthe pith taken 
Out, with a good piece of Sugar ; fer} 


toithis onthe fire, and burnthe Cla-]} 


il 


pect very well with all thefe things in 

uit, then drink a good draught of itin 
the morning Fafting, and atthree a 
tlock in the Afternoon. 


To keep the Body Lapintine. 
Take halfa pintof running Wa- 


Her, put itinanew Pipkin with a} 
Hover , then putinto the Water two 
§)unces of Manna, and when it is 
piffolved, ftrain itand purto it four 
punces ef Damask Prunes; cight 
Sloves, a branch of ieee 5 let 


Ithele ftew together while they be 
yery tender,then cata dozen of them 
gvith a little of the Liquor an hour 
pefore Dinner or Supper , then take 
ji Graught of Broth and Dine. 


y 
Me 
f 

| 
y 
Hh 
ae 4) 7 
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7 


To -make the ChinaBroth for al \then 


Confumption. 


Take China root thin fliced two 
ounces , ‘{teep it twenty four hours, 
in-cight pints of fair water, letting 1t 
ftand warmalithe time, being clofe 
covered in an earthen Pipkin , or 
Iron pot;then put to it agood Cock- 


rel , ortwo Chickens clean dreffed,} 


and fcym:it.welb,.. then. put in. five- 
leaved'Grafs two handfuls, Maiden- 
hair, Harts-tongue, of either half a 


handful, twenty Dates fliced , two} 
or three Mace, andthe bottom of 


a Manchet, let all thefe ftew toge- 
ther, untill not above one quart re- 


mains, then ftrain it, andtake all} | 
the flefh, and {weet bones : beatthem| } 
in a ftone Mortar, and ftrain outall)} 
the juy.ce with the Broth, then {wee-) 


tenlt with two ounces Of white Su- 


gar-candy in pouder, and take|qy 


1 Sanders 
1 Brorh, 


there-t#) 
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|thereof halfa pint at once ; carly in 
ithe morning warm , and fleep. after 
Hit ifyoucan, andtwo hours before! 
| Supper at your pleafure , when you 
| fteep the Root, flice two drachins 

| | of white Sanders , and as much ‘red 
net] Sanders , and lec them boil ‘inthe 
i! Broth.. | 


A cenile Purge. 


| Takean ounce of Damask’ Ro- 
{es , eatitall ar onetime, faft three 
i) quarters of an hour after, then takea 
) draughcof Broth and dine, 


Another Purge, 


Take the weight of four or. five 
ij pence, of Rubarb, cut itin little pie- 
utili ces , and take a fpoonful or two of 
good Currans wafht very clean, fo 
‘mingle them together, and {0 eat 
Bthem , faftan hour after’, and begin 
£ C3 that 
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cS ASS 2 OR tl SPSL CSRS R RE Se 
that meal with broch, you may take} |" 


it an hour before it you will. 
Broth for 4 Con{umption. - 


Takea courfe Pullet ,andfow up|. 
the belly, andan ounce of the Con- 
ferves of red Rofes,of theC onferves 
of Borrage and Buglofs flowers, of 
each of them half an ounce , Pine} |/é 
Apple-kernels, and Piftaties,of each} 
half an onnce bruifed'in a» Mortar,| || 
two drachms of Amber ponder , all 
mixed together,and put in the bellys) | 
then boil it in three quarts of Water, | | 
with Egrimony, Endive,and Succo-| | 
ry, of each onehandful, Sparrow- 
era{s-roots, Fennel-toots, Caper-| 
roots, and onehandful of Raifins of| | 
the Sun ftoned, when it is almoft) 
boiled, take out the Pullet, and beat 
itina ftone Mortar; then put it into 
the liquor again, and give # three of 


es 


four walms more, then ftrain it,| 9 


and 
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sl} and put to ita tittle red Rofeswater,| 7am 


l\and halfa pintof white Wine, and 


\fodrinkitina morning , and fleep| 


Bjafter it. 
To prevent mifcarryings:: 


)| Take Venice-'Turpentine), fpread 
iit on black brown Paper, the bredth 
| |and length of a hands Jay it to the 
} {mal of her back , then give her to 
drink a' Caudle made of 'Muskadine, 
| jand put incoit the husks of twenty 
Hithree fweet Almonds dryed, and 
rf {finely poudered. 


For Boiles, or Kibes, or t0 draw a 
SOEs 


Take ftrong Ale, and boilit from| Wm 
| |a pint to four fpoonfuls, and fo keep| We 
(it, re willbe an Ointment. 


C4 


Hi | ie SLED eh 


Ta make Caimmomil Oil, - 


Shred a pound of Cammomil,and] |)’ 
iknead itinto a pound of {weet But-. 


- Pens / the rte 
ter, melt it, and ftrainir. tek 

: 4 
\ r @ a2 fl Mt f Ay y 
! A Reseipt for tbe Plurt jie. a, 
) | Takethreesound Balls of Horfe- | )) 1 
| idung, boil them ina pint of white in 
) {Wine till half be confumed, then | | in 
| \itrain it out,and {weeten it witha lit- [itn 
)) \tle Sugar, and Jet the Patient go to | hin 
rm jbed , and drink this , then lay him | they 
| " Wall. A ive T 


For an Age. 


moe 


7 | Take a pint of Milk, and fet it on 
Hy) ithe fire, and when it boils putin 2 


: ia : 
aA pint of Ale. thentake of the Curd | Jill 
Yu ie ea, . A ] ay, > 
|| fand put in nine heads of Cardums, Let | Bi lley 
f if | {it boil till half be wafted , then toc-] Bihi, 
Ma, Wh [very quarter ofa pint, put 2 good | iti, 
ee i {poon-] #) | 
g : % p bs 

z be 

A fi ae ; * q 

2 ye 

Bis ites 
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WP f{poonful of Wheat fower » and a 
| quarter of afpoonful of grofs Pep. 
|| per, and an hour before the Fit, let 
}jthe Patient drink a quarter of a pine, 
{and be fureto lye in a:fweat before: 


#. 


the Fit. ba 
| Ax excellent Balm for green Wounds 


Take two good handfuls of Eng: 
|| uth Tobacco, fhred it {mall, and put 
it Into a pint of Sallade-oil,and feeth 
it On afoft fre to fimpet, tillthe Oil 
change green ; then ftrain it, and in 
the cooling putin two ounces of /e- 
}\ ace Turpentine, : 


For awaAch,- 


| Take of the beft Gall, white Wine 
f| Vinegar , and Aqua vite , ofeach a 
} like quantity , and boil itgently on 
(pi the fire, till it crow clammy, then put. 
(§|stin a glafs or potzand when you ufe 
Oe eee” 


we a 
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any ofit, warm it againft the fire,rub 


fome of it with:your hand on thea- 
king place, and lay alinnen cloath on 
it; do this mornings and evenings. 


To make a Searcloath. 


Virgins Wax, SpermaCete, Ve-\* | , 
pice Turpentine , Oil of white Pop-|-| 
py, Oilof Ben, Oilof {weet Al-| | 


monds. 


Fox Wind in the Stomack , ana for |. 


the § pleen. 


Take'a handful of Broom, and 


boil it ina pint of Beer or Aletill it) J 
\behalf confumed ; and drink it for} 
the Wind, and the Scomack, and for] | 


the Spleen. . 
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A moft excellent Water for a Confum- 
piion and Cough of ihe Lungs. 


Takea running Cock, pull hima- 

| jlive, chen kill him,when he ts almoft| 7) 
| tcold cut him: abroad by the-back,and| 09 
takeout the Intrals, and wipe him) 9) 
clean, then cuthim in quarters ,- and| 7) 
break the bones, put him into fucha 
Stillas you ftill Rofe-water in, andj 
with a pottle of Sack, a pound of|/]} 
Currans , a pound of Raifins of the} 77 
Sunftoned, aquarter.of a pound of }/))) 
Dates, the ftones taken out, and the |j)# 
Dates cut fmall, two handfuls off) 
wila Thyme, two handfuls of Or-|)) 
gares , two handfuls of Pimperbal, (7) 
and two handfuls of Rofemary, two Wim 
handfuls of Bugloffe and Borrage-}/im 
flowers, aportle ofnew Milk of al i 
red Cow; {till this with a foft firejaiy 


ae 
put intothe glafs thatthe water doth 
drop into, half. a pound of Sugars 
en cand yaa 


re es er  . 
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‘candy beaten very {mail, one Book | |Iyhi 
of leaf Gold-cut fmall among: the} |\difi 
| Sugaz, four Stalls of Ambergticce, 
‘twelve erains of prepared Pearl,you 
mutt mingle the ftiong water with 
‘the {mall, and drink four {poontuls 
lat atime inthe morning Fafting,and 
an -hour before {uppers you “mutt! 
| ithake about the glals when you drink}. 
| it. 


Fer 4 Bruifes 


OT aie al bicmnaIET ED  ~ 


Take fix {poonfuls of Honey., 2 
‘ateat handful of Linfeed, bruife 
a thelei in a Mortar, and boilthemin a 
( | pint of Milk.an hour,. then ftrain it 

Yj very hard , and annoint your breaft 

a and {toma ack wit hit every morning} 
and evening,and lay a red clowau pon} 
Wii. fo 
Pi en ~The. Eye- mater for the infixsmities ln 
a and Difeafes of the Eqe. 


somone tonylong eaeseeinepettnaaem: rennin aretpase 
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sg 
E we = => % “2 —I = =f Ps commer a > + ps = 
= x 23 - ae a aS == 5 &: z = 
7 => > : = = = 3 
—F — ~ cs 2 = S = a 
« ps = ©. > <aes ~ . - = < <= > = 
a © ae _ A = r- coc» ta 


es 


‘Take of the diftilled water of the 
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f 
| 
on Britt wild Rofe, halfa pound of the 
diftilled.water of Célendine, Fen-| 
Ml nel; Eye-bright., and Rue, ofeach 
Ou | two ounces, BF Cloves an-ounce and 
i a half, of white Sugar-candy one 
{ 


| 
Heme ke 


SS 


3 H) drachm’, of Tutia <p 
jj ounces, pulverize eval 
; 


rr 
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dients each | by themfelves,f 
you muft bruife the Cam 
| your Sugar-candy 5 fer 
Hl beft ; then mix all the pond raid 
Itherina paper, pic them ina ftrong 

glafs,-pourthe diftilled waters upon 
them and three pints of the beft) 7 
Valli French white Wine that can. be had, a 
iti thake ic every day three or fout i 
if} times long rogether fora moneth,| fi 
ing) f-and then you may. ufeit :. remember} | 
nil to-keep it very clofe ftopr. This is 
— \-verbatim as it was had from-the 
‘is Lord Kelly. 
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Hemet 


A Medicine very good for the Drop- 
titan 


fie, or the Scurvy, and to clear the 
Blood. 


Take four gallons of Ale drawn 
from the tap into an earthen Stand, 
when the Ale is two dayes old, then 
you muft put in of Brook-lime, of} | 
| Water-creffes, of Water-mints with | | 
im iredftaiks, of each four handfuls, |} 
) haifa peck of Scurvy-grafs , let all))! 
| thefebe clean picked , and wafhed,}) 

 landdryedwith a cloth, and fhred }})) 
|) \witha Knife,and then put into a bag; |} 
( 4, |then put inthe Ale and ftop it clofe, |j 
| fo that it have no vent , ftop it with |} 


F cle Bieta 
—— 
—> 
Sere 
= 


Apogee 
— 
— 
> 
= 
i 


y Rie pafle; the beft Scurvy-grafs |} 4! 
| 4, jgroweth by the water fide, it muft bef) « 
7 I) even dayes after the things be inbe-}j) J 
4 


P| WT lfore youdrink ir. Take two quarts 
| lof Water , and put in four ounces of §! 
| Guiacum, two ounces of Sarfaparil- fi ty 

Ja, one ounce of Saxifrage, putitin- hig 
tO) | 
ae 
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Ito apipkin, and infule it upon the 
Hembers for ‘twelve hours, and then: 
Hftrain ic, and puritinto the Ale as|. 
i foon as it hath done working , this 


H being added makes the more Cal- 
! dle 
Whim oe 


=—> 


SC >=> 


For fore Eyes. 


Take haifa pine of red Rofe-wa- 

ter, puttherein four penniworth of 

ih B Alcc fuccatrina, as much Bole armo- 
cll niackin quantity let thislyefourand| (iy 
dp oventy hours in fteep, then wafh)~ 7% 

i | your eye with it evenings and morn- 

al 
ings witha Feather, and it willhelp 


A Sirrup to ftrengthen the Stomach, 


andthe Brain, and to makéaf{weet| Wy 
Breath... 


Take Rinds while they be new 
ie onc pound, of running water the va-| ii j 
im | Jue-of five Wine pints, then feech it] 7a 
| Unto} ee 
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eT 
unto three pints, then ftrain it, and) 
| with one pound of Sugar, feethittor 
|a/Sirrup, and when you take it from} J 
he fire, put to it four. grains of; fil 
Musk. : T 


For the burning inthe Back. 


Take the juyce of Plantain, and] 
Womans Milk, being of a Woman] fi) 
Child, put therero a fpoonful of|f 
Rofe-water, and wera fine cloth -in}f, 
the fame , and {olay it to your back|q 
iwhere the hearis. |. | 


Avery good Medicine to flay the} | 
Vomiting. : 


) /Takeof. Spare-mints ,. Worm-]} 
wood,and red Rofe-leaves dryed, off] 
each half a handful, of Rye-bread|§ 
eratedagood handful, boiballthefe)§ 
in red: Rofe-water and Vinegar, till] 
they. be fomewhat tender, then put it] 


Re ee RENEE TRIN 


dees 


XCM NOE ALE 
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ert 
into alinnencloth, andlay ittothe 
\fomack as hot as you can endure tt, 
heating it two orthree times a day 
Wswith fach as it was boiled in. 


_ 


For weakne[s in the Back, 


Take Nip, and Clary’, and the: 
Marrow ofan Ox-back, chopthem: 
very fmall,then take the yolks oftwo 
orthree Hogs, and ftrain them. all 
jtogether, then fry them ; ufe this fx 
lorfeventimes together, and after it 

drink agood draught of Baftard. or 
| Muskaaine. 


1T0 make a Cap for the pain and cold 
| nels of the Head. | 


Take of Storix and Benjamine, 
Hof both fome twelve penniworth, | 
diliand bruife ir, then quilt it iia brown | 
I ade and wearit behind on your 
cad. ; 


To} i 
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To make pectoral Rowls for a Cold. | 


Take four ounces of Sugar. fine- 
‘ly beaten, and halfan ounce of-fear- 
+ced Liquorice, two grains of Musk, fi it 
‘and the weight of two pence of the 
‘firrup of Liquorice,and fo beat it up) 
| \toa perfect pafte, witha little firrup 
| | of Horehound, anda little Gum- 
|) |\dragon being fteeped in Rofe-wa- 
™ (ter, then roulthem in {mall Rouls 
and dry them , and fo you may keep} 


‘W) \themallthe year. 
i For the ruening of the Reins... | 4 
Gg , ALA 
1. Take the pithof an Ox that go- bu 
¢ | ‘eth down the back, a pint of red/pitth 
® | i | Wine, and ftrain them together }hk 
a 


yy)  throughacloth, then boil them aj 

little with a good quantity of Cin-} 
namon, anda Nutmeg, and alarge § 
Mace, a quantity of Ambergtieces 
| : drink| 


exe 
aS 


EERE 


gf Be tEReRNNR eet 
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I eee ao 
Pdrink this firit and Jatt daily. 


ia 


For Sun-blirits. 


| 


‘ua tittle Bay Salt, and wafh yout 
ilhands with it, and let them dry of 
uthemfelves , wath them again, and 
nj you fhall find all the {pots and ftains 
mggone. 

7D 
ily) © Fora Pin, and Web, and redne{sin 
‘ the Eye. 


halfa pint of white Winey as much 
of Lapis Calaminarts as a Walnut 
Heche , putall thefe ina glafs , and 


| 
7 


a 

‘fet them inthe Sun one week, and 
i@hake the Glafs every day ; thentake 
mit outef the Sun, and ufe itasyou 


cing fall need. 
i 


A [pe- 


2. 
m). Takethe juyce ofa Lemon , and | 


| Takea pint of white Rofe-water, | 


A foecial Medicine to preferve they 
Sight. 


Take ofbrown Fennel , Honey-} 
fuckles of the-hedg , of wild Daifies} |i 
roots picked,and wafhed, and dried, | fim 
of Pearl-wort, of Eyebright, of red fits 
Rofes, the white clipped away , off fit 
each ofthefe a handful dry gather-}) 
ed, then fteepall thefe hearbs ina}, 
quart of three pints ofthe beft white-|} 
Wine inan earthen pot, and. ‘fo leti} 
it lyein fteep two or three daies clofe]) 
covered, ftirring itthree times a day, 
and fo ftillat with a gentle fire, ma-|} 
king two diftillings , and-fo keep ity} 
for-your ule. oa 


— 
4 


— == —— 
==> 


A proved Medicine for the’ yellow 
Paundice. 


Sa ee 


SSeS s 
xe ES: 


Take a pint of Muskadine, apret- |i‘ 
ty quantity of theinner bark of aj’ 
Bar-|m 


ee 
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[Barberry-tree,three {poonfuls ofthe 
igreeneft Goofe-dung you can get, 
Jand take away. all the white {pots of 
Hit, lay them in ftcep all night, on the 


¥ 


morrow ftrainit, and put to it one 


i ie 


(idgrated Nutmeg, one penniworth of 

og pOaftron dryed; and very finely beat- 
yen , and give it tadrink inthe morn- 
ping. | | 

To make PectorolRouls, 


Take one pound of fine Sugar, 
jof Liquorice, and Annife-feeds two 
Mpoonfuls, Elecampane one{poon- 
ful,of Amber,and Corral, of each a 
Mquarter of afpoonful, all this muft 
sibe very ‘finely beaten ‘and fearced, 
jand then the quantity that is feg 

Hdown muft be taken; mix all thefe| 
_ Wpouders together well, chen take the 
white of an Ege , and deat it with a 
pretty quantity of Musk, thentake 

fa brazen Mortar very well feoured| 
pand a{poentul or twoof the are: 
{ 


ders, 
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ders,and drop fome of the Egg toit, || 
fobcatthem toa pafte, then make}} 
them in little rouls, and Jay them on] 
a place to dry. | 


A Plaifter for a fore Breaft. 


Takecrums of white-bread , hej] 
tops of Mint chopped fmall, and}}\4 
boii them in ftrong Ale, and make}]| ; 
itlike 2 Poultefs , and when itis al-}} 
moft boiled, put in the pouder off] 
Ginger,and Oil of Thyme,fo fpread}} 
litupona cloth, it will both draw/}} 
and heal, 


A Medicine for thedead Palfie, ana iyi 
for them that have loft their\\ 
fpecch. hae : 


Take Borrage leaves, Marigold-|) 
leaves, or flowers, ofcacha good) 
handful , boil itina good Ale Pot-}} 
fet , the Patient muftdrink a good] 
draught of itinthe morning , and} 
{weat , ifirbeinthe arms or leggs, 1) 

: they || 
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Wi they mutt bechafed for an hour or' 
two when they be grieved, and at 
B meals they muft drink of no other’ 
§ drink till their (pcech cometo them 
§ acain.and in winter , ifthe hearbs be 


> 


|notto be had,the-feeds will ferve, 


|) Anapproved Medicine for an Ach, 
ke or Swelling. 


N06 Take the flowers of Cammomil,) 
and Rofe-leaves, ofeach of them a/ 
alike quantity, and feeth them in 

Hwhite Wine, and make a Plaifter 

| » and let itbe laid as hot as 
"may be f{uffered to the/place gricved, 
“and this will eafe a pain, and affwage 
p the {welling. 


An approved Medicine for a Stink- 
ing Breath. 


Take a good quantity of Rofe- 
wa Mary leaves and flowers, and boil! 


Al them| 
(SUNDRIES aastunaeenesemerreemen ee 


let! 
cr, 
‘furl 


ca 
> 


with 
hereto . 
yeak 
o wat 
$ 
il 


7, 
ve 


At is + 


rin 


ai 


and 

caik 

» 

a 
- 
te 

A he 

9] a nant 


eft 
Li 


f, 
cum f 


<¥4 
Ju 


h; and tl 


4 
f 


4 
ai 


erewil 
f 
gai 


n th 
ly help hi 


eS eee 
: 


~~; 


fe to v 
‘OOt, and a 


7 
“i 


h for ouet 


+ ij 
ae 


A good Brot 


“ 
Sua 
© 

Ca) 

“> 
“J 
ra 
SS 
SS 
Soy 
f A 
Qs 
. S \ 
™ | 
Sd \ 
Q 


te 
- 
C 


te 
ery O 
orefen 


nin pouder 
the Patient u 


r 
¥ 


ia little Fennel 


= 
a y 

SY SN 

1s epee 


- nae RE Le Se EASE AARLOS AARON 


Cr ee os 
Rare Secrets in Phyficke 49 |" 


2 ind Buglofs, and boil this from four} ™ 
, PPintste Jefsthan one. 


A Receit for Purging. D. T. 


} Takethe leaves of new Sene, fix| # y 
punces, of chofen Rubarb one ounce} =) 
pind half, leaves of Sage, and Dock-| ayy) 
foots, of eachan’ounce, of Barbet=| a) 
ies half an ounce ; 


iiing van 
| 


) | 70 comfort the Pomack.. and help 
, il Windine/s and Rheuwa, 
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Oe an TE Se ee ae F a 
Cloves four penniworth,Mace leven] | 


penniworth, Nutmeg four ‘penni- i 
‘worth,Ginnamon four penniworth,})) 
land Galihgal: two -penniworth, off}, 
each anounce , of Cubebs , Corral} Jy 
and Amber, of eachtwo drachms,of] |), - 


Fennel-feeds , Dill-feed, and Carra-|] 


way-feed 'j of each ‘one ounce, of Lis)) i 
quorice and Annife-fecds’, of each} iy,” 
oné ounce, all beaten into fine pou-]]-) 
der , one pound and a half of fine ti 


beaten Sugar, whichmuft be fet onj}. | 
4 foft fire; and being diffolved , the) 


oudets being well mixed. therewith ‘bile 


dill itbe Riffe ; then put thereunto ot 
half a pintof red Rofe-water , and i... 
mix them well together, and-put it}, 
into'a gally-pot , and take thereof 


4 fir inthe morning; and laft inthelf 
WP levenings, as muchas a good Halel-gy 


Nut, with a fpoonful or two ofred §. 


a es 


SR ae ee 
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nai al | 
uaito make a Callsce for ameak Perfom., 
|i 
| Take a. good Chicken, anda piece 
™@bF the neck end of Lamb or Veal, 
"Prot fo much asthe Chicken, and fet 
hem on the fire, and when they boil 
nd are well cummed, caft ina large 
Mlage , and the pieces of the bottom 
apf a Manchet, and halfa handful of 
to AM 4 
French Barly boyled. in three ‘wa- 
pets before, and putit to the Broth, 
“pad take fuch hearbs_as the party re- 
“Buircth , and put them in when the 
“Proth hath boiled half dnhour , fo 
oil it from three and a half to one; 
phen caft irthrouoh a ftrainer, and 
ft a off all the Fat, fo let iccool, then 
raeke twenty good Jordan Almonds, 
Bt More if they be (mall, and gtind 
Mohemina Mortar with fome ofthe 
proth,or if you think yourbreth too 
p0ng , grind them with fome fair 
Peters and ftrain them with the 
| D 2 


52 A Choice Manual, or, ; 


Broth ; then fet it upon a fewcoals,| 
and_feafon it with fome Sugar , not}| 
itgo much, and when it is almoft} m1 
\boiled,take out thethickeft, and beat | i 
it all to peecesin the Mortar,and put I 5 
itin again , andit will do well, fol, i i 
there benot too much of the others i 


Wa Saf 
ficth. ; i Bt 


hina 
Witte rf 


i! 
if 


Take fix drachms of Cariaco-|j,., 
ftine Fafting in the morning , andj) * 
fafttwo hours after it,you may roul ye 
it up ina Wafer , and take it as Pils,) 
orin Sack, a3 youconceiveis moft!| / 
agrecable for the Stomacksthis pro- | 
portion is fufficient fora Woman, |, 
and eight drachms for a Man , and| 4 
take it ra Aer day, untill you} 4; 
find remedy for it, it is a gentle) ( 
Purge that works only upon Winds, 
and Water. i. 

: ; Me 


For the Gout. 


—$———— $$ a, 
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| 

| 


The Poulte[s for the Gont. 


)) Take apenny-loaf of whitebread, 
Nand flice it, and put itin fair water, 
two Eggs beatentogether, a handful 
Pofred Rofe-leaves , two penniworth | 
Ill oe Saffron dryed to pouder,then take | 

Whe Bread out of the Water,and boil | 

Nitin a quantity of good Milk, with 

ithe reft ofthe Ingredients,and apply 
pe to the place grieved , as’ warm as 
ou can well endure, 7 


A Soveraign Water good for many 
Cures, and the health of Bodies. 


|) Takea Gallon of good Gafcoigne 

Wine, White, or Claret, then take 

§Ginger, Galingal, Cardomon, Cin- 
| D 


| ; 3 namon,. 
| Se SEU Se oe no ae 


et 
i = 
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namon, Nutmegs, Grains, Cloves,|} jy 
Annife-feeds,, Fennel-feeds , Carra-| |p 
way-feeds, of each of them three}} 
drachms; thentake Sage, Mints, red fo} 
Rofe-leaves, Thyme, Pellitory,! Pio 
Rofemary, wild Thyme,wild Majo- ‘ ld 
ram, Organy,Penni- mountain, Pen=| J ji} 
niroyal, Cammomil, Lavendar, A+ it 
vens,of each ofthem a handful, then) § fy, 
eat the Spices {mal,and the Hearbs,} § jy 
and putallinto the Wine, and letit} § 
ftand forthe {pace of twelve hours,| 
ftirring it divers times: -then ftillity] 
ina Limbeck , and keepthe firft wa-|/ 
ter by itfelf, for icisbeft ; then- will] 
there come afecond water, which is}: 
sood, butnotfo -good as the firfts) 
the Virtues of this Water be thefe.|) 
‘Itcomforteth the Spirit vital, and|f 
preferveth orcatly the Spirit vital,} 
and-pseferveththe youth of man,and} 
helpetivall inward Difeafes coming|§, 
of cold , and againft.fhaking of thelg 
Palfic, it cureththe contract of f-1f 

| News, |i 
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ithe Barren, it kitleth the Worms in) 
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news, and helpe th the Conception of | 


ti the Belly, it killeth the Gout, it help-| 
sR eth. Tooth-ach:s: it comforteth the 


D flomack very much , it -cureth; the] 


Lom cold Dropfie, : breaketh the Stone! 


Bl in the Back ,.and in the reiris of the 
Back,it carech.th he Canker, it helpeth 


if fhortly the ftinking Breath sand whose; 
Pfoever ufeththis Water ofr, a aes 


will be Better ih it ftand in the Sunaill 


the Summer, and. you muft draw o 


i in hthemin good:liking, this water 


iwi the firtt waterbuta pint, and of the 


il fecond as far as it will run , until the) 
ch if whole Gallon.of Wine. and Hearbs, 
P) be all done ont,. but the laft water’ fs | 
very f{mall, and not half {o good as’ 


the firft; if you do drawabovea pint} 
of the beft water; you mutt pave all 
\things moré.as is atorelaid, 


| 
te 


af Re uatataranncaerereeNR es eR ee nee Rete 
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To ftanch the bleeding of 4 Wound. I 


Take a Hounds-turd , and lay it 
onahotcoal, and bind it thereto, 


and that fhall ftanch bleeding, orelfe|} 


bruife a long worm , and make pou- 
der of it, and caft it on the wound; 
or take the ear of a Hare , and make 
pouder thereof, andcaft that on the 
Wound , and that will ftanch bleed- 
ing. 
: For {pitting of Bleed after a 
Fal or Braife. 


Take Bittany, Vervain, -Nofe- 
bleed,and five-leaved Grafs, of each § 
alike, and famp them in a Mortar, §) 
and wring out the juyce of them,and f° 
put tothe juice as much Goats milk, 
and letthem feeth together , and let 
him thatis hurt drink of it feven 
dayes together , till the waxing Of 
the Moon; and let him drink alfo 


a 
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_ jf Ofmory and Cumfrey- “with ftale 
|] Alssand he fhall be whole.’ 


‘ | For to heal him that [pitteth Blood. 


Take the juyce of Bettany, and] 
'p temper that with good Milk> and 
_give the fick to drink four dayes,and 
ni he fhall be wholes | 


ont af . 
oe 1 For to know whether one that hath the 

i lux foall live or dye. 
| 
| Takea penny-weight of Trefoile- 

j feed and sive him to drinkin Wine 
NOW or Water, and do this three dayes, 
oft land if it ceate he fhall live , with the 


ioe help of Medicine, if not, he fhall die. By | 
an i 


a 
and 
aa 
xi? ( 
ah a 


Forto ftanch the bleeding of a Vein. 


Take Rue and feeth it in water, 
se after ftamp it in a Mortar, and 
By it on the Vein, then take Lambs- 


a - 5 wool |. 
rn apy wb mr ns 
i 


j 
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till the third part be wafted away , 
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wool that was never wafhed, and lay 
that thereon, -and that fhall ftanch 
plecding. 


Fe or et Bone Pa vill fuastten, 


Take Beans.and peel away the} fii 
fack, dndlecth.them well in Vinegar, |. } lan 
ie) and fay them on the.Vein hor, in| }) 
)) | manner ofa Plaifter. | | ei 


For one that,Pifeth Blood, hi fn 


"Take and feeth. Garlick.tn water,” 


let him drink of the water, ..and het || 
fiall. be whole,. | 


| For 4 Woman traveling with Child, . 


Take and give her Tittany tojs] : 
1 drink inthe morning , and the {hall 


be delivered without peril; ox elle} | 
give her: iy ji with water that is|* 
hot, Al 


> ewerse 
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I rotten 5 aad anon when fheis deli- 
Hivered, give her the fame withont 


Bi to her Noftrils, ana fhe shall ee foon 


: fhall-be delivered quick or dead: 


Hot, and fhe fhall be delivered of the : 
§ chil \d although the .child-be.dead and |) 


B) Wine, or bindthe hearb Argentine 


delivered, or elfe Polipody', and )1% 


ui) | amp it,an nd lay tharonthe Womans |e 
07 re 


foot in manner ofa Planfter Sie 


elfe give her Savory, withhor eal 
and {lie fhall.be delivered «| 


Againft Sarfeiting and Digefting. | 1 | 


Take the: bottom of a wheat-loaf, 1) 
and toaft irat the fire, till wbe very ay 
brown and hard ,.and then take-a Hi 
good quantity of 4qua vita,and pute 
upon the fame toafted, and put ity 
ina fingle Linnen cl loth , and lay tt 
atthe brealt of the Patient all ich 
and with the helo .of God he fhalt tea] Hh 
cover,-and-he fhall Vomit or ie ie 
foon after, ad 


—_ 
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A water te covsfort weak Eyes, and \ Vl 
te preferve the fight. ji 
Take a. Gallon and a half of old; 
Wheat, fair and clean picked from 
all manner of foyle, and then ftill ir 
in an ordinary Still witha foft fire, 
yy jand the water that comes of it muft 
1) )| be put in a Glaffe, then take halfa} — 
4) | pound of- white Sugar.candy, and} | 
(| bruife it.ina Mortar to pouder, and} | 
|}after three dayes, when the water| 
) {hath beenin a Glaffe, then put inthe}. 
) | poudered Candy; then take an ounce}. | 
Of Laps Tutie prepared, and put ir}. | 
( @) hinto the Glafsto the reft ofthe ftuff,) | 
| (then take an ounce of Camphire, and]. 
| break it between-your fingers {mall, 
‘) and put it into the Glafs, then ftop}. 
| the glafle clofe, and the longer it 
WW itands, the better it-will be. 


_ For,tender Eyes, or for Children. 


i) Take. a little piece of white Su- 
Wiezar-Candy as much as a Chetnut, 
| and} 
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and put itinto three orfour {poon- 


tuls of white Wine to fteep, then| 70% 
yp |take it out again and dry it, and : 
Bjwhen it is dry, bruife itina clean] | 
§ | Mortar. that taftes of no fpice, then] 1m 
|| put it upon a white Paper, and fo| | Nol 
Pjhold ic to the fire that-ir may be} | ai 


through dry , and then: fearce it 


Pithrougha little fieve, 


For bot Eyes and reds 


Take flugs, fuch as when you} |) 

Jjtouch them: will turn like the pum-| 1)) 
i} fjmel of fwords, a dozen or fixteen,| | id 
|§ fhake them firft in a cleancloth, and| 
| | then in another, and not wath them, We 
pthen ftamp them, and putthree or} |) 
[four {poonfuls of Aleto them, and 
‘| ftrain it through adry cloth , and 
|give it the party morning and even. 


| 

‘Peury fublimare a penniworth, Allum| 
| 
: 


‘ing, firft and Jaft. 
For Cornes: 
Take fair water half'a pint, Mer- 


as}. 4 


{ 
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as much as a Bean, boil all thefe to-| Jn 
gether ina Glafs Still, tilla fpoon- 
ful be wafted, and alwayes warm it 
when you ufe it; this waterisalfo 
good for any Itch; Tetter, Ring- 
worm,.or Wart. | 
A Searcloth; for aSore, er Sprains) | 
or any Swelling. ee | 
Take Vervain feven ounces, \of} | 
‘Siros feven ounces, of Camphire) } 1, 
three drachtns) of oyl of Rofesten] fei: 
ounces, Jet the Wax and the Oil} fii. 


age ee pI - 


Soiltill che Wax be melted, then put 
in your Siros finely beaten, fturring }fiy 
jeonthe fre till it look brown then ta y, 


pat in the Camphire finely beatens) fi, 


Jand fet it. boiltwo or threc.walmes,} fy 
‘and then dipin yourcloaths, if 


A Poulteffe for a Swelling. 


Take ‘2 good handful of Violeta 
leaves, and asmuchGround{el, f/f, 
Chickweed, and) Mallowes, halt jj) 
handful, cut allthefe witha knite, 4 


pan) sas 


Ss 


< 


Ses 
aS 
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and fo feeth thena well in Conduit 
water, and thickenat with Baily 
'Bmeal sbeing finely fitted, and fo roul 
Oita resand lay ittothe (welled place, 
in Pand fhift ittwice a day. 


To make a frong water good for a\ 

— Canker, orany old Sore, or toeat) 
any lump of flefh that groweth. 

Take of Celendine a handtul,. of 

i red Sage a handful, and of Wood- 

M-bineleaves.a handtal; fhred all thefe 


opi together very fmall, and fteep them 


ima qnart of white Wine; anda pint 
te of water, letting it ftan id: all ni oht, 
tie aid on the morrow firaine! it, aad 


Hof each. nine penniwoith , and of 
| Mercury four penniworth, ant fet 
them on afoft fire sboiling fofity for 
lf the {pace ofan hour, and whenyou 
iwilhufeir, warnya afte ofin, cipiny 
Pita clorh, and lay ironthe Sore,or} | 

‘i er in it any: Cotton, °: | 


ee 


| puctherein of Boraxjand Cam phire,, we 
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To heal any bruife, Sore, or Swelling.| 4. 
Take two pound of Wax, and’ |), ; 
two pound of Rofin,and two pound * |)», 
and ahalfofbutter, and fourfpoon-| }) 
fuls of Flower,and two good {poon-' J. 
fuls of Honey; putin your Wax, }), 
Rofin ,and your Butter all together, ' | 
boil all thefe together,and clarifieit,!. J 
then put in two ounces of Carme-| 
tick, and when it hath thus boiled a}! 
quarter of an hour, puta little water i 
in adifh, and putitin, and let ity J 
ftand till ir becold, and when you } 
will ufeit, you may meltit ona foft}. § 
i fire, and put in you cloaths, .and| §), 
)| make Searcloth,and you may {pread); J 
PP lit Plaifter-wifeto heal any wound. | 


hl | 4 Bedicine for any weund old or new. 


Take apint of Sallade Oil, and} 9” 
| four ounces of Bees Wax, and two} 
Wy jounces of ftone pitch, and two} | 
WP |ounces of Rofin, and two ounces of}! 
t\Fenice Turpentine, and one penni- 
| worth 


; 
ys 
¢ 


af A eTeRE TENNANT ETHLETIC . 
a ae bo ~ 


~f worth of Frankincenfe, and a hand- 
full of Rofemary tops, and a hand- 
MP ful of Tutfon leaves, and a hand- 
§ full of Plantain leaves, thefe hearbs 
‘Himuk be ftamped, and the juyce of 
‘Pithem puttothe things aforefaid, and 
Hilet them boil together about a quar- | 
My Wter ofanhour, or there abouts; this 
J\being done, put it into an earthen} 
“}{pot, and when itis cold you may ufe 
‘lic as you have occafion, and keep it 
tt Newo year; amoft excellent Medici, 


A Medicine for aWen. 


1) Take black Sope, andunquencht 
h\Lime, of each a like quanity, beat 
f\chem very {mall together, and {pead| 9/7 | 
it on awoollen cloth, and lay it on} 4) 
the Wen, and it will confume ita-| 77) 
| |way. Be 
For. breaking of Childrens heads.\ \\)\) 
}| Take of white Wine, and {weet} ia) 
i) | Butter. alike, and boil them together | 0) 
f {tilliccome toa Salve, and fo annoint. 
nt Ft the head therewith For | 


& 
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eer ers 


For to muudifie,and gently tacleanfe! Minin 


Ulcers aud breed new flefh. 


Take Rofin eight ounces, Colo-| } 


phonta four Ounces, Era ey Oliva,| | 


ana, one pound, Adypis ovyni, Gum 
Amoniach Opoponacs, ana, ONe ounce, 


fine Eruginw erw; boil your Wax, 


Colophonia, 2nd Rofin, with the oil 
together, then rain the Gums, be- 
ing firft diffolved mm Vinegar, and 
boil it wich a gentle fire, thentake it 


jot, and put in your Verdigriece, and} |} 
fine ponder, and ufe it according to} #fhé 


Ait. 
AF omentations 
Take the liquor wherein Neats- 
feet have been boiled, with Butter, 
and sew Milk, and ufe: in. manner 


ofa Fomentation, 


For: the Falling Sicknéffe , or Con- 
vulfions. , 


Take the dung of a Peacock,make| 


it into pouder, and give fo much of 
: it 


| 
| 
{ " 

| 

} | 

\ 

4 | 
|) 

| 

i | | 
i 
wei 
| 
fl 
| 
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LT 


_. |jitto the Patient as wil 
MMhilling,in Succory-wat 


par 


Gi 


F ona Te ther aseeaing 0 of a falt. 
huweor in be Brea iff ana Paps. 


fm @). Aannoint the fore place with Tan-} 
AAS | mers Owfe. | 
For the Blood 
| Take the bone o yt y . 8 Qe 
“t,(mL Bacon, and {er itupon-endin the 
ulmimiddle ofa Charcoal-fire, and letit 
vw iiburn till itlook like Chalk, and that: 
Pic will burnno longer, then ponder 
iit, and givethe pouder thereof unto 
the fick. 
| 4 Platfler for all manner of Brwiles 
wf} Take one pound of Mede Wax} 
‘on and a quartern of Pitch, halfa quar- 
cole tern OF Galbanum, end one pound of 
"i Sheeps tallow , fhredthem and tceth| 
[Bi them foftly; a and put them to,a little! 
| white Wine,or good Vinegar , and| 
Bitake of Frankincente ,. and Mattick, 
| 


i") Of each halfan ounce in pouder, and 
tT put 


eS SE, 
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put it to, and boilthem all together, | 
and ftill them till itbe well relented,| } 
and {pread this Salve upon a mighty 


Canvas that wiil over-{pread the} |! 


Sore, and lay irthereon hortill it be} §) 
whole. 
To make Flos Unguentorum. | f> 
Take Rofin, Per-rofin, and balfa} 9" 
pound of Virgin-wax,Frankincenfe} }! 
2 quarter of a pound, of Maftick half] § 
an ounce, of Sheeps-tallow a quar-| } 
ter ofa pound, of Camphire two] }/ 
drachms , melt that that is to melt,| } 
and pouder that that is to pouder,/ }! 
and boil it over.the fire, and {train it] | 
thtougha cloth into:apottle of white} 
Wine, and boil it all together , and} § 
then let itceol a little, and then put} | 
thereto a quartern of Turpentine} 9 
and ftir all well together till it be 
cold, and keep it well. This Oint- 
ment is good for Soresold and new, | | 
it fuffereth no - corruption in the 
Wound, nor no evil flefhto be gen- 
dered 


P) 5 
jiach, and forall manner of Impoft- 
humes inthe head , and for wind in 
\the bratn , and for Impofthumes in 
\the body , and for boilingears and 
checks, and for fauce flegme inthe 
face, and for Sinewsthat be knic or 
ftiff, or {prung with Travel; irdoth 
(draw ont athorn, oriron, in what 
place foeveritbe, and itis good for 
i\the biting or ftinging of venemous 
Beafts; ic rotteth and healeth all 
manner of Botches without, and it 
is goodfor a Fefter, and Canker, 
and Noli me Tangere, andit draweth 
} jout all manner of aking of the Li- 


" piver, and ofthe Spleen, and of the 


Mervis, and itis good for aking and 
} |fwelling of many Members, and for 


t } |all members, and it ceafeth the Flux 


} (of Menftrua, and.of Emeroids, and 
| \itis a fpecial ching to makea fumed 
| cloth to heal all manner of fores,and 
} jit fearcheth fartheft inward of any 


oe Ointment, Ap 


Se 


<< 
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f f 


Ap Ointment for al forts of Aches. || 


Take Bettony, Cammomile, Ce-| } 


lendine,Rofemary,and Rue, of each 
ofthem a handful, wafh the Hearbs, 
and prefs out the Water , and then 
chop or ftamp them very fmall, and 
then® take frefh Butter unwafhed and 
unfalreda quart, and feethic untill 
halfbé wafted , and clarified , then 
(cum itclean , and put inofOil O- 


; ‘ mig? iy. or ee B(hera 
lives one Ounce , 2 piece of Virgins- : 


Wax for to harden the Ointment in 


the fummer time, and if you makeit 
inthe Winter, put intoyour Ojiat- 


ment alittle quantity uf Foot-Senne} fio" 


inftead of the Virgins- Wax, 
An excellent Sirrup to Purge. 


“Take of Sena CAlexandrina one 
pound, Polipodium of the Oak four 
ounces, Sarfaparilla’ two ounces, 
Damask Prunes four ounces, Gin- 


| eet fevendrachms , Annife-f{eeds one) | 


ounce,’ Cummin-feed half an ounce, 


Catiae) 
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—P Casrayy eh -feeds halfan ounce, Cit 
"a Pnimon t ndrachms , 4; Ar pole biaro 
Wivnde; P -onia, of each five drachms, 
be “BRubatb one .ounce , Agatick fix 
sidrachms, Tama tisk two han andtuls, 
| boil all hole i In a . callon OF f fair Wa- 
a ter unte a pottle , and when the Li ae 
"FE quoris boiled half away, ftrain it} Jam 
atl forth , and thet ay wee ‘ Rubarb] GaRu 
“pand Aga wick in a clean thin handler | 
Q P cher,and tie itup clofe » aad pur inte 
ft Liquor, and hen putin two 
pound of fine Sugar,and boil it to the 
i height of 12 Sirrup, and take-of it the 
i | | quantity of fix aegis or Moreos 
atl AefS,as you find it worketh in you. 


To make Drink for all kei ‘ee of Sur-| 
feits. ‘ 2 


b 
a 
a 
7 
‘B® Takea quart of Aqua, or fimall 
i 
qi 


ot 


4 


oY To elated > rhea 


’ 
: 


ie Aqua vite , and putin that a good 

es] handful of Cowflip- flowers , Sage- 

Ga flowers: a good handful-, and 0} 
si Rot emary- fowers a han x ‘ful. {west 


§ e ‘ 
M2 iG-% 


“st 
S 
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IE gd aie Re ee ae 
yoram a little, Pellitory of the 
wall a little, Bettony, and Balm, of | 
each a prétey handrul, Cinnamon} jot! 
halfan ounce , Nutmegs a quarter 
of an ounce, Fennel-feed, Annife- 
feed , Coriander-feed , Carraway - 
feed, Gromwel- feed, Juniper- berries, 
of cach adrachm ,bruife your Spices 

Wa jand Seeds, and put them into your 
©) 4q¢4,01 Aqua vitawith your hearbs 
WYP together, and puttochat three quar- 
PE iters ofa poundof. very fine Sugar s},)) tc 
P i ftir them together, and put them inj pill 
@ ia Glafs ,-and letic ftand nine. dayes} } 
© WB linthe Sun, and Jet it be fttired every 
I, We iday; itis to bemadein May, fteeped] fii 
)) @\in a wide-mouthed Glafs,and ftrain-| lip, 


) Bicd out into a natrow- mouthed Glafs. 


A Medicine for the Reins of the| \\ 
Back, hy 
Take Houfleck, and ftamp and] ftir 
)\ftrain ic, then dip a fine linnencloth] f 
Pinto it, and lay it co the Reins of the 
Back, and that will heal it. A 


| sien ia aac tl i; 
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IA Medicine for the Achin theBack.| ve 
, of | Take Egtimony ,.and Mugwort 3 
noooth leaves and roots, and ftamp it 
atempvich old Bores greafe, and temper 
nie-it with Eloney and Eyfell, and*jay it 
Ito the back. | | 

: For a Stitch. 


‘ 


reso ‘Take Rofes, and Cammomil, of} 7am 
youl} each a handful,and oyl of Rofes,and| He 
nisi of Cammomil, of both together} 3m & 


tt : faucer full, anda quantity of Bar-| > 1 
wet ly flower, boilall thefe rogecher in| «07 
ni@Milk, and then take a linnen Ba 


g, 


{yegend pot it therein, and lay the Plai-} 7% 
cyget ashot as may be fuftered where} 9) 
nt phe {titch 1S. é 4 \ | 
ingle make a Salve for Wounds tharbel 4 \)) 
shill) cankered, and do burn. ne 
 Takethe juyce-of Smallage, of | 
fMMorrel, of Waberd , Of cacha like, | ay 
shen take the white of Foes, and| ae 


ninglethem together;and.pucthere-| “WN 
fOalittle Wheat-flower,.and ftir] He 
Menem together till it be thick), but let 


it 
WE Gaia Maat Mera 


. ane eres 


t 


Sees 
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come near no fire but all cold; lee 
‘t be laid ontaw to the fore, and it 
(hall cleanfe the Wound. | 


A Medicine for Bone-ach. 


‘Take Brook-lime,and Smallage, i 
and Daifies, with frefh Sheeps-tal-}}/ 
lowjand fry them together,and make ii, 
thereofia Plaifter , and lay ittothe} |) 
fore hot. ye 

F or Sinews that are [brunk. yc 
Take young Swallows out of the}. 
nefta dozen or faxteen, and Rofe-} hi. 
marty, Lavender , androtten Straw- 4" 
beity-leaves, ftrings and all, of each}. 
handful , after the quantity of the) ‘ 
Swallows, the Feathers, Guts and} | 
all,bray them in a Mortar,and fry all)" 
them together with May Butter, not) )” 
roomuch ; then put it inan Earthen)" 
pot,and {top it clofe nine dayes:then J”! 
fry. it again with May Butcer, and fry |} 
it well, and ftrain it well, when you. # 


| 


v 


° ; P an 
fhall ufeit,chafe it againft the fire. 1 ie 
A wa-\g” 


LOTTE CE na i AOE aa 
| be 
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| Doge. 
|) Take Scabios, Matfiline , 


B® mon Sul, 


th - 
} (Ih 


+ 
4 
¢ 
We 


fl sthe juices of thefe Hearbs mingled | 
Wi from rankling, take Dittany, 
mmony , and rufty B 
Behe Pee LOo we 
@the wound, : 


oy Branklin ne. 
ti 
{ 


Egit-/ 
Bacon, ‘and beat 
ler, and day it unto 
nd it will keep it from 


208 


wm 


have an edgue in thety Bréaft. 
Takethe P sepa water , 
pany others t lat 1s very young , ‘and | 
hee it onthe Hre 


rc 
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A Water for the biting of 4 mad 


| Yar- 
tough, Nightfhade,.wild Sage , the! 
_ Bleaves of F whive Lillies, of eac a like | 
SM quantity, and ftill them in acom-| 
and givethe quantity of | 
three or four (poontuls of the Water 
mingled with half a handful of Tii- 

a tO any man Or-beatt that is bit-| 
ten,within three dayes after the bit- 
ing , and for lack of the Water take! 


Hwith Tiia cle , it will keep the foe 


A proved M fedicine ip any one that, 
Or 


> put therein a good | 
2 _ band 


eS EH ENN HEAT 


rN 
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8 
§ handful of Rofemary, and let it boil; 
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then take two red cloaths , and dip 
them in the Water, then nip it hard, 
es it on the Breaft as hot as it 
| may be endured,and apply it till you 
| fee the Breatt aflwaced, then keep it 
i very warm. 
To kill a Fellow. 

Take red Sage, white Sope, and 
| bruife them, and la ay irto the Fellon, 
|and that will killit. 

To break a Fellon. 


Take the grounds of Ale, and as} 
much vinegar, the crums of leaven- 


ed Bread, anda little Honey,and boil 
them all together till they be thick , 
and ay that hot to the joint where 
the Fellon is,and that will heal it. 
Dotior Stevens Soveraign Water. 
Take a gallon of good Gafcoigne 
Wine, then take Ginger, Galingal, 
Cancel, Nutmeg, Grains, C loves, 


Annife- leeds, Carraway feeds , of| § 


each a drachm;then take Sage,Mint, 
red 


= 


“ogee cold Cough; it helpeth the 
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mary, wild Thyme, Cammomile, | 
Lavender,ofeach one handful, then | 
bray both Spices and Heatbs , and| 
og put them.allinto the Wine, and let | 
ipithem ftand for twelve hours, divers! 
}) times ftirring them;then ftill that Ln) 
) 2 Limbeck,but keep that which you | 
nip Mull Ort by ic felt, for that is the bent: | 

| 


‘ol = Rofes, Thyme, Pellitory Rofe-| | 
: 


,(e but the other js 200d alfo bur notfo 
goods the fic, | 
f° The: virtues: of this Water are i 
<pthele : It comfortethithe’S pirits Vi-| a 
Pra; and-helpeth the inward Difeafes} | 
\) which come of cold:-and the fhaking” 
jofthe Palfie, it cureth the contra@iz 
iat C8 OF Sinews, and helpeth the con- 
, ception of Womenthat be Barrensit 
f Bkiulleth worms in the Body ; it cureth 


Jp Pooth-ach, itcomforteth the Sto- 
(pack; it cereththe cold Dropfies it 
Phelpeth the Stone 5 ir cureth fhorrly 
}. phe ftinking Breach,and whofo nfech 


} E 3 this | 


Nun 
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co 
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this water enough,but not too much, | 
it preferveth him in good liking,ma-| 
king im syoung, 
Dottor V Villoughbies Water. 
Take Galingal, Cloves, Cubebs, 
| Ginger , Mellilot, Cardamome, 
|Mace, Nutmegs, of eachadrachm, 
land of the juyce of Celendine half a 
|pint : and mingle all thefe made in) 
pouder with the faid juyce,and with 
a pint of good Aqua vita , and three 
pints of good white V Vine, and put 
all thefe togetherin a Stillof Glafss 
and let it ftand fo.all night , and on! 
‘the morrow ftill it with an eafic fire 
as may be. ) 
_ The vertue is of {ecret nature, it 
diffolyeth the {welling of the Lungs 


ee 


it helpeth and comforteth , and it 
fuffereth not the Bloodto putrifie;he 
fhall never need to be let blood that 
rafeth this VVater, and it fuffers not 


Cte trie |e 


| 


without any grievance, and the fame} 
Lungs being wounded or perithed,| 


7 a 


a 


the} 


——J 
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: | the heart to be burnt, nor Melanchol- 
ily or flegm to have dominion above! 


~ Bmature, it alfo expelleth the Rheum, | 
; Deve purifieth the ftomack, _ it prefer- 
| veth the vilage or memory, andde-| | 
me [froyeth the Palfie, and it this water) 1 
ing be given to aman or woman labou-| | 
(fa) 89g towards death, one f{poonful re-| 


cing eveth. In the Su.amertime ufe{ 7% 
yjonce a week fafting the quantity of 
wee OE {poontul, and in Winter two. 
Hi fpoontuls, ‘ 
| A Medicine for them that have al 
| | pain, after their child-beds ab 
Take Tar, and fiefh Rarrowes\4 f 
greafe,and boil it together, then take| 10) 
.§| Pigeons Dung, and fry it in felh 
H greale, and put it in.a bag. 
For the drink: ‘Fake a pint of 
Malmfey, and boil.it, and put Bay- 
| berries and Sugarin it, the Bay-ber- 
‘Wes muft be of the whiteft, and put | 
‘therein fome Sanders, 
Take fome fair water., and fet it} 


. By over 


mt " 4 


| 
a 7 
th 


ue 


over the fire, and put fome ground] 
Malt init, whenthey ufe thefe things | f i.n 
they muft keep their bed. ai | 
For-the running of the Reins. — \Bu\i 
Take Venice Turpentine rouled|} 
lin Sugar and Rofe water, fwallow]f 1, 
it in. pretty roules, and puta piece of | Fy 
Scarlet warm to your back. | 
For Codds that be {wollen. 
Stamp Rueand lay theteto. 


To draw aa Arrow head, or other) 
Tren out of a wound. 


Take the juyce of Walerian,. inthe} 
which you fhall wet a Tent, and puty) 
‘¢ into the wound, and lay the fame} 
Hearb ftamped upon it, then your|§ 
band ot -binding as appertainech ,} 
and by this means you fhall draw/ff,,, 
1) four the,Ironand after heal the wound) § 
WM fasit requireth, | 
iy A-Plaifter foragreenWound. | 
Take Flower and Milk, and feeth} 
them together ull it becthick, ng | 

ne take 
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take the white of an’ Ege and beat 
them together, ‘and Jay it to the | 
wound, and that will keep it trom 


| tankhing, 
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| For a Lask- . 
o§)  ‘Takean Egg, and Aqua vite, and | 
“OB boil ic with the Egg ull it be dry :} 
; then take Cinramon and Sugar and 
| cat withthe Ego, oo |) 
Fir him that hath a bunch, or knot | Se 
in his head, or that hath his head| “a 
frollen with a Fall, * 
| Take one ounce of Bay Salt, raw} 
i) Honey three - ounces, Turpentine} 
p Sivoounces, intermingleall this welf| 
' upon the fire, then lay irabroad up- 
| tie a linnen cloth, and thereof make 
nil @’plaifter; the which you {hall lay hot 
dst to the head, and ic will altogether af- 


ol {wace the felling, and heal it per- 
Bfectly. : 
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y At iat) 
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jh | Againft the biting of any venemous | 

(ect | B eaft. : 3 

As foonas the perfon feeleth him. ah i 
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i) h B URPepeaiemiic S20 (2 Mla tia i tobehn Sarl bare ES 
py \felf bic with any venemous beaft, or] 9 
PH} jat leaft, fo foonas itis poffible, let pli 
fy |him take green leaves of Fig.tree,| |! 
H} {and preffe the Milk of them three or | 2 
®) \four times intothe wound : And for ji 


©) \this alfo ferveth Muftard {eed min- |) 9") 


| \ghed with Vinegar. z 
ID) |4 perfect Remedy for him that w fore\ | 
| H wounded with any Sword or Staffe.| | | 
i m4 Take Taxa barbatus. and ftam p | 11 
WY lic, and take the juyce.of it, and if the |: 
1) \ Wound bleed; wipe it, and make tt yn 
) \clean, wafhing it with white Wine, |.) 
PY for Watersthen lay the faid juices up-| 9) 
on the wound, and the hearb where-| 
of you take the juyce, uponit, then} nt 


) imake yout band, and let it abide on} |" 
ia whole.day, and you thall {ee ap | 
wonderful efiect. 


A Bag to {mel unio for Melanchal- 


~~ 


See rR TIERCE eG aN 


SWE 
ESE 


i ae ly, or caufe one to fleep. i 

AND Te e |, 

mM | | . Take dry Role leaves, kcep them) i 
ihe ; ‘ ~ ry 

iti clofe} it | 
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y clofe ina glafs which willkeepthem | 
I fweet, then take pouder of Mints, 
, | pouderof Clovesinagrofs poucer, 


and put the fame to the Rofe leaves,| 
A then put all thefe together inabag,| [am 
_ ahd take that to. bed wich you,and it | [7 
" P will caufe youto fleep,and it is good} 1m 
# to {mell unto at othertimes. 148 
, F or [pitting of Biood. H 


‘tl Take the juyce of Bettony tem-| 3h 
i pered with Goats Milk, and drink| 
» thereof three or four mornings to- 
"D) gether. 

| An Ointment for all Sores, Crts,\ 9 


i Swellings,and Heat. | 
tM ‘Take a good quantity of Smal-| 10) 


| 
‘Ca 


. lage,.and Mallowes,and put thereto.) Wi 

a two pound of Bores greafe, one} iy 

*"B| pound of Butter, and oil of Neats! HM 
foot a quantity, amp them well to-|j 

gim| gether, then fry.them, and train iy 

§| them into an earthen pot, and keep] Him 

§ | itfor your ufe.. | | 
p } . 
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A Salve for anew Hurt. | 
Takethe whiteft Virgins wax you} [| | 
can get,and melt it ina pan,then put | LT 
in-a quantity of Butter and Honey,| | 
and feeth them together, then ftrain 
ithem into. a difh offair water, and 
work it in your hands, and make it 
in around Ball, and fo keep it, and} 
when you.will ufe it,. workfome of Wit 
it between your hands; and ftrike it | 
upon a cloth, and lay it-uponthe 
fore, and ic will draw and heal it. 


dale 
{ ] 
hate 
| Mk 
in| 
| 


WN | Acainft the biting of 4 md Dog, and: 
Dl therage.or madne(s that followeth a\— 
man after het bitten... 


| © Tckethe bloffomes or flowers of; 
Vi) | wild Thisfles driedin the fhade, and 
W) | beaten to pouder, give himto drink 
WO of that pouder in white Wine halfa 
A} Waleut fhell tull, and in thrice ta-} 
Wil king ithe fhalkbe healed. | 
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Againft | 
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‘Behe roots three daies, 4 eood quanti- 


i. 


peter, 


Againft {pitting of Blond by reafou of 
Some Vein broken in the Breaft.. 
Take Mile dung beatten into pou: 

|der, as muchas will Iie upon a groat 
and put it in halfaglafs full ofthe 
juyce of Plantane with alictle le ugar, 


—— SSS 


‘Bland fo give the’ patient to drink 


thercof inthe morning before break- 
jfaft, and at night before he go to 
D bed 4 continuing the fame, ic -will 
make him whole and found, 


poe 


— te eh 
ee 


F ox:to cheanfe the Head. 


Take Pellitory of Spata,and chew 


by.2 nd it will purge the head, and do 
Baway the Ach, and faften the ceeth 
inthe g sums. 


q Open a white loaf inthe middle 


4 tien lay-one of the halfs on the place 


aa nn rea ae went a a RR Oe Ta ae eT A aR purer 
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§4 : cod Remedy azainfe the Plurifie. 


Drew hiked: and fpread ic well with) 
Perriacle On both the halfes- on thei 
crown, fide, and heat it-at the fire, 


(ie 
4 ui 
hat 
Ay OD 
: ie : 
“. & 
of} . ay 
a g \ 
ae 
\ 
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of the difeafe, and the other halfon 
the other-fide of the body directly 
lagainft it, and fo bind them that 
they loofe not,nor ftir, leaving them 
fo a day and a night, or untill the 
Impofthume break, which I have 
ifometimes feen in two houres of 
ileffe, then takeaway the bread, and 
immediately the Patient will begin) | 
to ipit and void the purrefactionof} §, 
the Impofthume, and after he hath} §. °° 
fleptalittle, you hall givehim meat,| 9.” 
and with the help of God he fhall}§, 
fhortly heal. a 
ForaPin,or Webinthe Eye. | 
Take two orthree Lice out of ones} fi.’ 
head, and put themalive into thes, 
eye thatis grieved and fo clofe it up,| 
and moft affuredly the Lice wil fuck/§., 
out the Web inthe eye,and will curejg..' 
it, and come forth without any hurt.) 
A Remedy to be ufed in a fitoftheg 
Stone when -thewater ftops. Wy 
_ Take the freth thels of Snailes, the 
newelt 


ap i 
\ , peer: 
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newelt will look of a reddifh colour, 
land are:beft; take out the Snails,and 
‘\Wdry the thels with a morderate heat 
iin an oven afterthe bread is drawn, 


iand beat them feverally into pouder, 
Hiithen take twice fo much ofthe Bees 
pouder as the Snails, and mix them 
ft well together, keep it clofe covered 


as much: of this pouder as will lie 


quarter of a pint of thediftilled wae 


ing, or upon an empty ftomack, 


jand eat nor.drink nothing, fortwo |. 
0 WM or three hours after. 


sini h 
This is good to caufe the. party to 


make urin, and bring away the gra-} 
ivell ‘or ftone that caufeth the ftop-. 


A Sivrap for the paim in the Stomack 
i - Taketwo good handfuls of young 


Rue, } 


likewife take Bees and dry them fo; | 


ina glaffe, and when you ufeit,take | 
upon a fixpence and putit into a. 


ter of Bean-flowers,and drink it fafte | 


i 


sone 
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Rue, boil it ina quart of good white 
Wine Vinegar ull it be half confu- 
iH med, fo foonras itis through cold, 
| | ftrain it, and put to every pintof 
the liquor a pound and a quarter of 
My | loaf-Sugar, and boil it till it come 
| |to a Sirrup, when you ufeit,take a 
| | good {poonful of this in the morning 
Wy) \fafting, and eat nor drink nothing 
i |for two or three hours after ; iris 
We |good for pain in the ftomack that 
i) | proceeds of windy vapours, and is 
excellent-.good ‘for the Lungs and 
obftructions of the Breaft. 


Lady of Arundel. 


morning in beertillit be well... 
Another for the fame. 


eats Wee SETTER 
SRR RS 


§ 
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a 
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Take black Jet, bearitto pouder, | 


G 


Receipts for bruif.s,approved by the) 


“Take:the {prigs of Oak trees, andy 
put them ina paper,roft them, and] }} 
7 break | 


vey 


sHeny 


and: Jee /thepatient drink. it every | lt: 


Wibenge 


t 


ninol 
“i quarter of a pound of Rafins ofthe 


‘| pence every morning, 


1 | To caufee 
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Hibreak them, and drink as muchof| 


ithe pouder as will lie oe a fixe) 
untill che Pa-/ 

tient be well. | 
afie labour. | 

| Take ten or el daies before: 
} her looking, fix ounces of brown 
I Sugar-candy beaten to pouder, a! 


B Sun ftoned, two ounces of Dates 


Bunftoned ited: half an ounce of 


Annife- feeds bruifed, a quarter of 


fan ounce of Cowilip flowers, one 
Bdrachm of Rofemary flowers, put 
Bthefe in a fine lawn bag with 2 Gint 
ig ftone, that it may finkinto a pertle| 


maa 
cy Cll 


ah 1 


Hof white Wine, letit fteep four and 


, tent y houres, and after take of it 
lin the morning, and at. four inthe: 
ei afternoon, and in the evening, the. 
quantity of a wine glafs full, 


| A Cordial for the Sea. 
Take one ounce of Sirrup of 


Clove- | 


maces AAT 
| 


¢ itn : rial “ ! : 
90 AChoice Manual, OF, ~ | 


Clove-Gilliflowers, onedrachm of| 
Conf ett1o Alchermes, ome ounce and 
a half of Borrage- water, and the like 
of Mint-water, One ounce of Mr. 
| Mounifords water, and as much of|) 
|Cinnamon-water, temper all thefe) 7 
jtogether in a: Cordial, and take ak tus 
fpoonful at a time when you arear) 
Sea. 

Ud Plaifter to firengthen the Back, 

Take eight yolks of Eggs new 
laid, one ounce of Frankincenfe. 
beaten into fine pouder, mingle 
them well together, putinas much} | 
Barly flower as will make it thick] 
for a Plaifter, {pread it on leather, 
Lay it to the {mall of the back, ler- 
ting it lie nine houres, ufe four} | 
plaifters one after another, you)’ 
mutt flit the plaifter in the midft, foy fy 
as it may not icon the back bone. } i 


A pree| 


g | 


101 
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nb) 3 
imine beaten and fearced, .of Dates} 
AC 4 tones, and Bole Seine of each| 


| 
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4 ee Remedy for aWeman with | 


child that hath taken harm by fall, 
or fright or any Pests 

TO flay the Child ,and ftrengthen 
take One ounce of Pickerel j2 jawes, 


bne ounce, of Saugus dracont, half) 
in ounce, give of thele, being we I 
earced and mingled toge ether , a 


vel trench Crown weight in Muska- 
(mine of Malmfey,and let the woman 
claeep-her very. warm. 


For aweak Back. 
Take of red Lead half a pound, of 


Thice Lead halfa pound, boil thefe 


yan three pints of Sallade ojl ina pip- 
youth > ftirring them continually with 


Mi piece of Iron, untilit be of agray 
| polour, then rou ir up i ronles. and 
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Oyl of Saint Johns Wort. hy 
Take a quart of Sallade oil, puth, 
ereto a quartof the flowers of St. fy. 
|Fobns Wott well picked let them liek ; 
[therein all the year, till the feeds beds, | 
Iripe, the glaffe muft be kept warm, hy , 
jeither in-the Sun or in water all thew: 
ummer untill the feeds be ripe; 
| then put in a quarter of Saint Johns}... 
re Wort feeds whole,and fo let it ftand f,,, 
Mae, §=6jtwelve hours, then you. muft fecth},” 
Me ithe oil eight houres, the elaffe being |... 
kept open, and: the water in the pot} ,’ 
bj fall as high as the oil is of hieght in} 
m «ithe glafs;then when it iscold ftrain§ y. 
p fit, thatthe feeds may not remainin |. 
the oil, and then putup the oil for}... 
your ufe. || 

A green Salve for an eld Sore. 
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Take a handful of- Groundfell, hs. 
| I jas much Hoofleck; of Marigold pp, 
a H leaves 2 handful,pick and wipethele 


fH «| Hearbs clean, but wath them not, jf,’ 
ies beat all thefe hearbs in a wood-\fp., ' 
cnt 


j 
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boul as {mall as is poffible, then 


a a8 ae 


‘S0Bain, then put in the juyce again, | 
wild put in ten Eges, yolkes and, 
‘ihites , five {poontuls of Enelith| 
iMOney, and as much Wheat flower 
(MRS Swill make all this as thick asa) 
iliiive.and fo ftir it very wel tog 


Se ae 


ie | pucit clofe up ina por that i 


COMED atr,and fo keep it for yourufe. | 
ft } A moft excellent Pouder for thei 

I) Chollick and Stone. 

You muft take ir morning and} 
inigrening before you goto bed, Sper-| 
ohMls C@ete one ounce and half, Cloves| 

gd Mace one quarter of an ounce, | 
 Mnnife feeds, and Per-/Puwe, of each 
ini Ollnces, Cinnamon, and f{imall| 
igmepper, of each one quarter of anl 
pcigmnce, Date {tones a quarter of an! 

mice, Liquorice, Fennel, red Sage,| 
syOMeY berries, of each three quarters | 


— a 
mol : 
eee a 


of! 
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ofan ounce, Acorns one quarter andj}, 
half of an ounce, Lilly roots two}, 
re achms, the white of Oyfter fhelsi th 
bined in the fire, one. quarter Offi. 
lan ounce ; beat all thefe into fing}}, ? 
| pouder, and drink as much picreo Om 
“Ale 01 or Beer as will licona fixpences) 
land fa ttc one hour or two after it: Tf] 
ithe party be fore grieved take one] 
| handful of Parfly, and feeth itin Ale| 
rer half be fod away, with twentyyh,’ 
)or thirty Prunes therein ftrainedj[.. 
| and puct hereto two {poonfuls of this i. 
}pouder, and drink it mornings andy. 
evening nes, fomewhat warm. i 
! 


aes eet 
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A prefent Remedy for the running Pi 
of the Reines. FI 


Take an ounce or Mater: half My, 
an ounce of Martick, then fli ce the} | fa 
Pures, and put th em in fteep in} 
(Role Vinegar all one night , then ‘ 
jay them in adifhto dry ‘before the] bi 
| fige, thentake the Maftick and lay it 
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a 


yn | Papets, and beat i it with a ham- 


“mer very (mal, and put alittle Cor 
"Wal well beaten unto it, and as much 


‘PAmbergriece, then mingle thefe| 


M Bhings together with Sugar,and make. 


Hs pleafant to eat, and (6 take agood 
“Bvantity morning and ¢ evening, 


A Salve for 4 green Wound, 


MR Take two handfuls of water- Dit. | 
@nny, two-handfuls of Rofemary 
Migared very fmall, a quarter of a pint 
iMG Turpentine, halfa pound of yel- 
“lbw Wax,a quart of * allade oil half 
en of white Wine, boil all thefe 
gether while the white Wine | be 


Bite cotifunie d, then it will be green 


© ffad come to the he eight of “a Salve, 

x WN proved Med cine for aburning or 
D) (calding, by lightning or otherw. ife. 

iil) Lake Hogs greale, or Sheeps trea 


Ules, and Alehoof, beat thee very | 
ote ll together, then take mote Hogs| 


NANA NIRA IND HOI VAL Voy Ley? Ny (Vipin 
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and boil.itto a Salve. 
Toufe it. 

Annoint the place greived wich this |i 
‘Ointment, and then lay upon thepy 
fore fo annointed Cclewortleaves iit 
which muft be beiled very foft ing} 
water, and the ftrings made fmoorh}}y, 
itt a age men rth Pp {t] | 
lwith beating them witha ‘eiue, 


A Pouder for the green Sicknefsq 
approved with wery ocd fucce/sm 


Usp 00 MAKY. yy 


ten one quarter of a pound, and then} 

Imix and beat them all four rogethengyy” 
(Pearl the fixt part of half an ounce} 
ifincly beaten, mingle it withthe reft yy) 
and béat them all together again, the} 
fing of ‘Steel or Iron an ounce and] 

i quarter,fitt ic very fine,and mingleyi® 
° it} 
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| with the reft, but if fo {mall a 
Bianticiy will not ferye,adde a quar- 
ir more of the mettal, let it be fifted 


Mul not fervetheturn,purina little 
sphubarb, or a little Aloc-fuccarrina. 


| The manner of ufing this Pouder. 


fin the morning when you rifetake 
Met a {poonful of it, as much at four 
/ficlock in the afterrioon,and as much, 
hen you goe tobed, walk or ftir 
Buch after the firit caking of ir, I 
viiican every morning and evening, 
At one hour:after the taking of it, f 
“i more, and -then eat fome Sugar- 


The Patients Diet. 


“She mmuft forbear Oatmeal in 
pth or any other thing, Cheefe, 
iiiges , Cuftards, or any {topping 
w@icat , take care: thar this be not gi- 
q ey ven 


Sr 
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ven toany woman that hath concetaji 


| ved oris with Child. 


Aidrink. to ranch blould ower . , 


Take the juyce of one handful 0 i 
(Shepheards purfe, of Parfley, ang” 
Five-finger, of each asmuch, takighc 
five “flips of Egrimony, ftrain alj™ 
ithefe juyces into the milk of a reqg™ 
'Cow, and. drink thereof carly ani! | 
tate warm. © Bc 

Ponder to keep the Teeth cleaapi 

and from worm-caten. q yor 

Take Rofemary burned to afhesg* 
Cuttles-bone, Hatts- horn barnes Mt 
opouder, Sal gemme; welve penny ! 
lweight , the flowers of Pomegratl 
lates, white Coral,of eacha fix pena iy 
iweight,make allthefe in pouder, an! 
iwith a little Rofe-water, and a Sagi! 
WWeafubthe Teeth. | 
| A Salve to heal ak manner of Sor 

| awd Cuts. | 
| Take one pint of Turpenine, Of) 


1 
4 
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Ipint of oil Olive, aquarter of a pint 
jof running Water, nine branches of 
iRofemary, one ounce of unwrought 
iWax, two ounces of Rofat, feeth all 
ithefe together in a little pan over the 
lire, lec ic feeth untill.there arife a} 
little white fcum: upon it,then ftir ith 
». Bwith a ftick, {uffering it to boil untill} 
7, gone. quarter beconfumed, then take 
vgit from the fire, ftrain it through 
“ Ba courfe cloth, but it muft be done} 
quickly after it betaken from the fire 

for cooling, after you have ftrained 
smit into an earthen pot,let it cool and 


‘tikeep it for. your ufe. 


To make Oilof Saze; good for the 
grief in any joynt,or for anyach. 
cd. Lake SageandParfly, feechthem 
Bin the oil Olive, till it be thick and 


D4 Medicine to purge and amend the 
| Heart , Stomack, Speen ,: Liver 

Lungs, and Brain. 
Take Alexander, 'Water-créffes, 
Hs 3 young 
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young Mallows, Borrage, at and Fen4} a 
nell roots pared , Mercury, Harts-| IL 
tongue, and Clare, and make off" 
thefe Pottage. fo 

To drive infectous difeafes from| I 

the heart. 

‘Take Mithridate, and Centuryyl,! 
of each two ounces scight ae 
}of Dragon Water,one pint of whith A 
| Wine, feven fpoonfuls Of Agua vitay. 
boil all together a little, ftrain it , 
then fet it on the fite again alice i 
while, and drink of it morning andy. 
evening, | 

For the Tooth-ach. 

Take Pepper and Grains, of each] 
one. ounce, bruife them, Sid com-| ; 
pound them with the water of the} 
difeafed, and make it of a good thicke 
nefs , and lay it outward on the}. 
cheek againft the placegrieved, and i 
it will help it for ove after. 

Another. i) 

Take dryed Sage, make Poul 

OF}. 
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Mf it, burnt Allum, Bay Saltdryed, 
make-all in fine pouder, and lay itto| 
““Hhe tooth where the pain is, and alfo} 
Hubthe gums -withit. | 
| 


wml For the frrangullion or the Stone. 


Take the inner rind of a young | 
“Ath, between two or three yeares of} 
-mrowth, dry ittopouder, and drink| 
MDF it asmuch at once,as will Ite on.a| 
MPixpence in Ale or white Wine, and | 
"Je will bring prefent remedy : the | 
“Harty muft be kept warm two hours| 
pmfter it, 

For the Stone: 

f ‘Take the ftonethat groweth with- 
wo the gall of anOxe, grate it, and 
Pitink of itinwhitewine, as much} 
"Ms will lie upon a fixpence at once, 
Mor want of white Wine make a pof- 
net Gr Ale, and clarifiethe Ale from 
Whe curd, then boil one handful of 
pPellitory therein, and drink of the 
Mouder with ir. 
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For tht black Faundies, 
Take earth Wormes, wafhthem}}| 
jin white’ Wine,then dry them,’ and¥] 
beat them into pouder, and put toall 
little Saffronjand drinkit in Beer. J 


| A drawing falve for an old Sore. 
| Take Rofin halfa pound beaten} i 


i 


iO 
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i yh \to pouder, Sheeps tallow a quarter] | 
) | Wipe of a pound, melt them together , I 
4) | WP jand pour them into a Bafon of wae} : 
he) jter, and when they begin to cool aji}" 

ret little, work them well with yout) I: 
hands in the water, and out of the}9"’ 


( a) jwater, drawing it up and down the} 
| | | pace of one hour till it be very} 
we then makeit up in rouls, andj] 


| 

big Ireferve it, to ftrike thin plaifter ups] 

 jonold Sores, 

i A water towafh Sores withall. | 

Tae Take Wormwood, Sage, Pll | 

Wey jtain leaves,of cach one  handfal, 

i 1 } jlumtwo ounces, Honey two cee 
| 
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Wy \full, boil a all thefe together in three | 
. pints j 


ns 
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“Points of water till’ half be confumed, 
_ppben ftrain it, and referve that liquor 
“fro waih the fore withal, « ¢! 

a 


‘Nl A Medicine to cure the Garget tn 


\ 
an 


othe Throat. 


Takea pintof May Butter, and | 
Hput iron the freina polnet,and put) 
“Pinto it of the inner bark of. Elder on¢| 7a 

}} good handful,andfome Daifieroots,| 1) 
| feeth it to balf-the: quantity, and 
i train itsand fo keep itcools takethis| 
ointment andannoint yourthroat, 
then take the ointment, and firikera | 7) 
long plaifter withit very thickofithe |) 
BH) ointment, then {trike uponthe oint- | 
|ment thebeft: Janetriace, and'‘up- | | 
on that ftiew .groflespeppeh.very i) 
thick, ftrike iton witha knife, | warm 
\ the plaifter; \ and bindieround your 
throat to your ears,fenewelt.once 2 
day with the ointment, andthe Fri 
/acle, and pepper,and lay it,on again, 
} | before: youre this ointments {coul) im 
Foe ts your |} Mt 


i ener 
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your mouth and throat with the} il 
pouder of Roch Allum burned; mix} 
it with the pouder of Madder or |f 
Peppers. ft 
Forthe Hearing. ai 

Take an Onion, take the core out {fi 
of it, fill it with Pepper, fliceit in the | i 
imidft, being frit’ wrapt in paper |} 
and roafted inthe embers, lay it to) gil 
each ear. . 
For a deadChitd in a womans Body. \ 40 

Take the juyce of Hyfop, temper | Fi 
it in watt water, and give it the}# 
Woman'to drink. | 
Por a woman that hath her Flowers 

t00 much. 

Take a Hares foot, and burn it, 
make pouder of it, and let her drink 
it with ftale Ale. 

A Medicine for the Gout. 

Take Tetbeiry roots, and wath 
and °*{crape .them clean , and flice 
them ‘thins then: cake the greafe ofa 
Barrow Hog, the quantity of ae 
ao ‘ alike 


AO SRNR 
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alike, then takean earthen por, then 
lay a laine of greafe inthe bottome, 
thena laine of roots, thenthe greafe 
again, and fo roots and greate til] 
/ythe pot be full, then ftop the pot ve-| 
ry clofe, aud fet itina dunghil one 
«|, |and twenty daies,then beat it altoge- 
ther in a boul, then boil ic agood 

| | while, then ftrain it, and putina 
| penni- worth of Aqua vite, then an- 
i} noint the place greived very warm 
_againtt the fire. I 
|| 4 Diet drink for the runniag Gout} - i 
| ach in the joints, and for allin-\ \) 
fections. | 

| Set leven quarts of water onthe 
| fire, and when it boileth put cherein 
| fours ounces of Sarfaparilla bruifed,| 
| and letit boiltwo hours very foftly, 
| clofe {topped or covered, then put in 

four ounces of Sene,three ounces of 
| | Liquorice bitufed, of Stecadvs Her- 
ii modactil, F pithymum, and of Cam- 
— momil flowers, ofevery one half an 
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ounce, and fo boil all thefe two 
hours very foftly, then ftrain it, and 
keep itina clofe velfcI clofe topped, 
when itiscold , then boil again all 
the aforefaid Ingredients in feven 
quarts of water fourhourts , with a 
(oft fire clofe covered; then ftrain tt 
and keep it asthe other by it{elf,and 
take of the firfta good draught one 
hour before you arife inthe morn. 


ling , anda draughtat the beginning 
lof Dinner, and another at Supper, | J) 


and going to Bed, and at all other 
times; drink of the latter when you 
Hitt, and cat no meat but dry roatfted 
|Mutton , Capon, Kabbot, without 


ISale, and not bafted, but to your 4 


Breakfatt,a poached Ege, no Bread 


but Bisket , or dryed Cruft, and at. 


night Raifins ofthe Sun,and Bisket- 

| Bread; drink no other Drink bur 
A Plaifter to heal any Sire. 

Take of Sage , Héarb-grace , of 

ed 
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cach alike quantity, Ribwore,| Plan- 
tain and Daifie roots, more than 
| | half fomuch of each ofthems, with 
| Wax; frefly,Greafe,.and Rofin make 
it a Salves df, che,flefh grow proud, 
‘then putalivaies. upon, the: Plaiter 
|| before you lay itto the fore, burnt 
ip | Allum, and itwilbcorrect the flefh; 


1° To caul ¢4 Woman to have her Sick- 


Take? Eotimony,sMothatwort, 7 
| Avens and Parfley, fhred'them fmal }j 
with-Oatmeal,make pottage ofithem }/\j 
with Pork... let her eat the pottage, |) 
\ but nor the Pork.) 9{ qico4 
. For the Stones 4 
Take the.green.weed of the. Sea, i); 
which isibrought with Oufters, wath Hay 
lit,and dry,it to pouder, drimkit with [it 
Maley, fafting. ° - a My 
| ‘ T skilWorms.: . va 
Take Aloesfuccatrina two pinceell | 
letit ftand in a quart of Malmfey} aes 


erence 
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H)| Fake Hops. and Vinegar ;. fey 
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Dea ih 
jeight hours ; drink’ it morning and | th 
evening. it 
For a hot fe in the Head,» 
~ Take Rofe-water , Vinegar, and] | 
Sallade: Oil,mix them wel: together, 
land Jay itto the Head warm, 


For a Lask.. 


Take the nether Jaw of a I Pike, 
beat itto pouder and drink it. 


Bor an Tith, on. ony Scurf, of the 
Body, 


)) | ‘Take Elecampane-roots sor leaves, 


ftamp them, and fry them with freth 
| Greafe, train i it into adifh, and an, 
Hnoint the Patiear: 
|| For one that ts bruifed witha Fall, | 
‘i '- ‘Take Horfe- -diing ,’ and Sheeps- 
H fret boil then together.and apply it 


i i tothe fame. place, , Being lad upon a 


Hicloth. : 
For the Fimerhoides... 


them. 


beil i¢ with -Oul-olive, and un- 
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t 
them together; and-put it into a lit- 
itlebag , “and lay it as hot as may be} 
engi tothe. Fundament., divers 
bags one aiter another, and letone 
continue at-its 
For one that is buvnea: with’ Gun 
 pouders, or otherwifes : 
Take one handful of Groundfel, 
twelve heads of Houfleck 5 one pint 


| | of Goofe-dung, as much -Chickens- 
ding,ofthe acwett that may be got- 


tech; flainp the'Hearbs'as finall as 
you can; then put -thedung into a 


| Mortar, temper them together w ith 


a pottle of Bores-greafe, labour them 
together half an hour ; ‘and’ ftrain it 
through a Canvas: bas with a cleft 


when need requireth, it vill lafttwo 
abe 


Zo heal a prick Sith a Nail or Thora. 


Take two handfitlsof Celendine, 
asmuch Orpen, ‘cue it {mall, ‘and 


wrought, 


ftick intoanearthen pan; and ufe it} 
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wrought Wax, then ftrainit 
ufe it. 
To frop the bleeding of aCut or 
Wound, | 
Take Hop, ftamp it and» putt) J) tT: 
into the Wound) if Hop will not dal. Bai 
es , thea putto it Vinegar with the | AWC 
For a Scald. | mi 
Take the leaves of gtound ies Bi 
ichree handfuls; Houfleck one hand+| | 
ful, wath them’and iftamp- them ina | Bis 
fone Mortar very fmall,andas you}: Bi. 
ftamp them, putin.apintof Cream} |i 
by little and little, then ftrain it , and 
{put itina pot with|a,Feather, take of 
this and: annoint -thefcalded place, 
and then wet a linnen cloth. in) the} 
fame Ointment ;.and-lay it onthe} 
place; ani over that roul other) 9) 
clothes. | Vee dake wis He | 
Ay Ointment for aTetter a 
Take: Sal armoniack one ounce,| 9) 
Lbeat it into fine pouder, chenmixit) i) 
! with 
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i wich Sope and freflGreafe , of each! 
Ls Ounces; make an Ointment ant 
annoint the place. 

For the finging in the Head, 
‘y Take one Onion, cut out the core | 
te) land fall that place with the pouder| 
jof Cummin, and the jutce of Rue | ; 
P\fet on the top again, and roaft t the! Hl 
Onton in embers; then put away the} 
iG outtide, and put itinacloth, wring} 
iB fout the juice ; takebla ck Wool and 
ina dip icin, pur this into? hine ear where 
youl (the fingingis , and if ,it be on both], 


— 
cD 


en | fides thea ferve one after another! 

| i | A Drink for one that & weak 3 ana 1 
coy wall doubtin aCon{um tion Ht 
well S Pie 

| “Fake three handfuls of Rofema- 


tel Vtys- bruife ir alittle, and clolé it mim 
| ypafte , bake jt in an Oven until it be. 
: well dey ed, then cut the pafte aiid | 
&B itake forth the R vofemary : inthfe it in| H 
BSS quarts of Claiet-wine with two) 


Ounces of good Triacle , one ounce! 4 
of ic Hie 
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lof Nurtmegs ,-of Cinnamon, and 
Ginger, of each half an ounce bruif- 
ed; let them f{tand infufed two nights 
4nd one day, then diftil it in a Lim- 
beck; drink hereof one {poonful or 
two.next your heart. 
A Drink for the Plague. 

Take red Sage, Hearb-grace, 
Blder-leaves , red Briar-leaves , of 
each one handful, ftamp them and 

‘|frainthem with a quart of white 
Wine, andthen puttoit 4qea vite 
and Ginger; drink hereof every 
morning one {poonful nine morn- 
ings together , and it will preferve 
you. 

For a Bruife or Stitch.» 

Taketht kernels of Walnuts,and 
mall Nuts, Figs, Rue, of cach one | 9 
handful, white Salt the quantity of | iy 
one Walnut,one race of Ginger,one 
fpoonful of Honey ; beat them all 
together very fine,and eat of itthree 
or four times every day; make a)§! 

pla 
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/plaifter of it, and lay it tothe place | 

erieved. | 

| A Drink for one that hath a Rup-) 
Lure. 

| ‘Take Comfrey one good hand- 

i ful,wild Daifie-rootsas much , ang 

| 


ithe like of knotted Grafs; ftamp all 

\thefe together, and ftrain it with. 
| Malmiey., and give ittothe Patient 
adj} {tO drink morning and evening, nine 

elf |dayesblood-warm. If irbea Man 

ie) {that hath been long fo , he muft lye 

typ jnine dayes upomhis' back , and ftir 

|) }as littleas he can, If he be a Child, 

he muft be kept fo muchlying asyou 

\may for nine dayes; if youthink the 

drink too ftrong for the Child, give 

it him but. five dayes in Malm({ey, |. 
and the reft in ftale Ale, havea care 

\that the party, havea good. Trufs, 

Hjand keep him truffed one whole year 

atthe leatt. 
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ief in the Lungs 
Blood. ; 


pothecary Unzula Caballina, in Eng- 
lifh , Colts-foot, incorporated well}. 
with the lard ofa Hog chopped,and | fy 
anew-laid Ege, boilirtogether in a} 
pan, and give ir to the Patient to cats 


doing thism’ne mornings, you fhall 


| 


feca matvellousthing ; this is alfo 
ood to makea man fat. 


APlaifter feria Rupture. 


Take thejuycc of Comfrey, wild 
Daifie-roots,and knotted Grafs , of 
each alike quantity, frefh Butter, and || 
inwrought Wax, of each’a like)} | 
quantity,clarific them feverally, then 


take of the roots of Cumftey, dry it] 


and make pouder ofir, take the pou- |B jy 
det of Annife- feed , and Commin-|§j 
feed, but twice as much Cummin-|§}, 
feed as Annife-feed, boil thefe pou- | 
dersin the Butter, and unwrought|§ 
YWasxil| 


ee eee ' 
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'} Wax ona foft firea good while,then 
} pucin your juyce, let ic boila walm'| 
* 1 or two, fo take it from the fire , ftir 
yp it all together ttl it be cold; take here-| 
i) ofand. {preadit, and lay it to his! 
iil Gods as hot ashe can fuffer it, and 
4 ufe this till he be whole; this plaifter 
Usiwiismo excellent fora Child that is 
MM burit at the Navil. 

| GRATIOSA CuR 4, 

A Water for a Cut or Sore. 
| Take Honeyfuckles the knots ript} 
| off flowers of Celendine. flowers of 
red Sage, of cach three {poonfuls, 
il Five-finger » Comfrey fuch as is to 
i knit bones, Diafies with the roots 
Kl thereon, Ladder of Heaven , blof- | 
| fomes of Rofemary, Stewel, Hearb-| | 
yi grace, Smallage, red Rofes with the) ay 

, or elfe red Rofe-cakes, TA 

fi Adders-tonstie, ofeach of thefe one! 

p handful; feeth all together in fix gal-. 
ny | lons of Water that runneth toward S 

| tne Baftuntill tivo gallons be fod in; | 


ni 


*» 
? 


then | 
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then ftrain them, and put to the wa- 
terthree quarts of Emgli/h Honey, 

one. pound of Roach-Allum, onc) /}\,, 
pennivorthof Madder, onc penni-| )/ 
worth of long Pepper, feeth all toge- 
iene one gallon be confumed 

then cleanfe the Water. 

For the Wind-Collick. 


] WHT} 
| aay ae 
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; |e 
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| 
you. i 
To makeafoweraign Oilof a Fox, for) } ° 
the nummed Palfie. . | M 
Take a Fox new killed, cafed, and | 
bowelled, then put into the body, of} | 
Dill,Mugwort, Cammomil, Cam- | "4 
pits, Southernwood, red Sage, Ori-| J" 
oanuin, Hop, Stecad, Rofematy, ).§° 
Coftmary, Cowflip- flowers, Balm, 
Bettony,{weet Marjoram, of eacha) § 
Late good handfyl, chop them {mall, and| § 
WPF \puctheretoof chebeft Oil of Ca} §. 
i } flor, | 


Boi 


| Rares ecrets ti 3 Phy fick. J 7) 
(fp itor, Dill,and Cammomil, of each | 
/pfour ounces: mix the Hearbs anid 


|g Olls together, and ftrow over them 


|| 4p4ronitum & good handful. put 
* }{them all into the Fox, and few up his 
‘P| belly clofe,and with a quick fire roft 
}| him,and the Oilthat droppeth ont is 
jp{4 moft fingular Gil forall Palfies or| 
~Finumnels. “Approved, 


T0 comfort the Brain, and procure 
Sleep. 


| Take “brown bread crams, the 
“fpquantity of one Walnut , one Nut- 
| meg beaten to pouder , one drachm 
‘8 Of Cinnamon; put thefeinto a Nap-| 
f kin, with twe {poonfuls of Vinegar, 
“P four fpoonfuls of Rofe-water , and 
“Bi One of Womans Milk, 


\For the weaknefs in the Back. 


| 

Take the pith of an Ore back, 
Ht it into a portle of Water; then! 
ecthit to a quart, thentike a hand- 
ful 
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‘ful of Gomffey , one handful of) 0 
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knotted grafs, one handful of Shep-|) 
herds purfe; put thefe into a quart) 
lof Water; boil them unto a pint, |) 


with fix Dates boiled therein. j\ T 
| ieee 

Bani 

For a Canker in any part of the | ff 
(1 

R 4 | ah 

Take Filberd, Nut- leaves, Laven- Illy 
der cotton, Southerwood, Worm-]} he: 


wood, Sage, Woodbine- leaves, {weet 1iibo 
Bryar leaves, ofeach a like quantity, | Hlth 
lof Allum and Honey a good quan-jhitj 
tity, feeth all thefe till they be half} 
fodden, wath the fore with it. 


For an old Brute. | 

Take one fpoonful of the juice}f the 
of Tanfie , andas much Nip, twoj})) 
penniworth of Sperma Ceté, put it} he 
into a little Ale,and drink it. 
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Oil of Foxes, or Badgers, for Ach| 
inthe joints, the Sciatica, atf- 
cafes of the Sinews, and pains’ 
of the Reins and Back. 
Takea live Fox or Radger, ofa 
middle age,of a full body, wellfed, | 
and fat, kill him, bowel and skin him;| 
fome take notouthis bowels , but! 
only his excrements in his Guts, 
becaufe his Guts have much greafe 
aboutthem ; break his Bones onal 
that yon may have allthe marrow ; 
thisdone, fet hima boiling in fale 
Brine, and Sea-water, and falt- water 
ofeach apintand half; of Oil three 
pints, of Sale three ounces ;. in the! 
end of the Decoétion put thereto 
the leaves of Sage, Rofemary,’ Dill, 
Organy , Marjoram, and Juniper-| 


berries: and when he. is fo foddent Wy 


that-his bones and flefhdo part in| 


funder , {train all througha ftrainer,| ye 


|jand keep itin a veffelto muke Li. 
neaments for the ach in the joints, | 
the) 


seated WINN 8 
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the Sciatica, difeafes of the Sinews, 
and pains of the Reins and -Babk. 
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To makethe Leaden Pla ifter. 


=> 
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‘Take two pound and four oun- 
ces of oil Olive ofthe beft, of good 
red Lead one pound, white Lead one 
pound well beaten to. duft,. twelve 
ounces of Spanith Sope: and incor- 
iporateall thefe weil together inan 
Earthen pot well puiaed, before 
you put them to boiljand when they 
are we lLincorporeced that the Sope 
cometh upward, put it upon a 
fall fire of Coals , continuing the 
fire forthe {pace.ot one hour and a 
half, ftill ftirring ar awith an Lron- 

| Ball upon the end ofa ftick; then 
make the fire fomewhatbigger , un- 
trill the redne(s be turned into a oray 
colour, eee you muft not leave ftir- 
. ring lb the matter be turned into 
Hi Lhe colour of Oil, or foraewhat dar- 
ker , thenidrop of it upona wooder 
Trencher) 
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Trencher, and if it cleave not to the 

Anger it is cnough, then make it up 

Pinto rouls, ic will keep twenty years, 
the older the better, 


The vertue of the Plaifter. 
The {ame being laid upon the 


Puthes > 2nd. other 
iind healech thems thefame draweth 


rep ftomack ,provoketh appetite , it ta- 
Pketh away any eriet- in the ftomack, 


being laid on the Belly is a prefent 


remedy forthe Chollick,,-and laid 
«y Paco the reins of the backs. itis good 


‘Orthe Bloody-Flux, ru nning of rhe 


) pXeins, the heat of the Kidnies,. and 
Preaknefs of the Back ; . the fame 
|,|Mealeth all Swellings, Bruifes, -and 


eketh away Achs itbreaks Felons; 
Impofthumes, 


any. running humour. without 


freaking the skin,and being applyed 
wf? (he Fundament » 1t-healeth any 


.,. pleate there growing ; 
iW® Head is good fort 
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helpeth the Head-ach ; and is good |i 
for the eyes. ert 
For a pricking of a Thorn. Hilone 
a | Take fine Wheat- flower boulted3 |jon/ 
1) {temper it with Wine, and feeth it} » 
| thiek,lay it hot to the fore. lt 
He We A Medicine for the Plague. Ml 
ii | Take a pint of Malmicy , and iiin 
ae Ibutnit well, then take about f1Xfiy 


fpoonfuls thereof, and put to thei 


Ae quantity -of a Natmeg of goodtii; 
7h PPriacle, and fo much Spice graimfire, 
lbeaten as you can take up with ththy,, 


| Ltops.of yourtwo fingers ; MIX It COP, 
tthe party fick drial} *; 


{ 4 
oe ‘ie and le 
4 | : \ it blood- watins if he be Infected tT by 
iH | Mi | + will procure him:to caft,which if ft Hie 
L 1 i do;give him as much more, | and ih, 
ft oe obferving fh 
| : 


icafting, and fovafter he will be wel, 
ifhe caft not at all , once taking it] 2 
enough, and probably it is notty 
ficknefs, after the party hath yy, 
Nes 


fee 


| 
Home quantity till the party Leavy.) 
| 
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uicrfting, it is good to takea compe- 
rent draught of burnt: Malmfie a- 
One with Triacle and Grains, it will 
kogeomfort much. 
A nother Medicine for the Plague. 
Take of Setwel grated one Root, 
y. #F Jane Triacle two {poonfuls 5 OFF 
ah ine Vinegar three {poonfuls ; -of 
yt Pair Water three {poontuls,make all 
(0 tihefe more than Luke-warm > and 
‘p@irink them off at ‘once wel] {teeped 
oulg>get her, fwearatter this fix or feyen 
i jours, and it will bring “forth the 
sitlague-fore, 
di To break the Plague Sore, 
csi Lay a roafted Onion, alto feeth 2 
chighite Lilly-rootin Milk, tillitbeas 
sniick as a Poultefs, and lay it to the 
ng Mme, ifthele fail, launce the Sore, 
y Md fo draw it and heal it with Qlyés 
tt Botches or Biles. 
(tl) To makea Salve to dyefs any 
ll Wound. 
yim Take Rofin and“ Wax , Of each 
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half apound, of Deer Suet , and)... 
Frankincenfe, of cach one quartet}, 
ofa pound, of Maftick in pouder)’ y 
lone ounce ; boil all chefe in a pint of}, 
|white Wine half an hour with a foft)),. 
fire, and ftir it inthe boiling that}... 
it run not oversthen takeit from the}, 
fire, and put thereto halfan ounce... 
ofCamphirein pouder, when it is}, 
‘almoft cold, put thereto one.quartelj,.; 
ofa pound of Turpentine; after ally; 

thefe be mingled together, then put} 

it into the white Wine , and wath thy, 

as you wath Butter , and then as i, 

cools make it upin rouls. | 
A molt excellent Water for fory*' 
a: f J | Ty 
Take .a quart of Spring-water, fe}, 
itupon the fire in an Earthen Pip}, 
kin ; then put into it three {poonfu}}, 

of white Salr , and onef{poonful 4 
white Coperas, then boil themg, 
quarter of an hour, fcum it ‘i 
0 
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\ 
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—Hoth boil; then ftrain it through a' 
Mine linnen cloath , and keep itfor. 
our afte. | 
N") When you take it you muft lye! 
Hown upoa the bed, and drop two! 
Hrops of it into your eye, fo reft one: 
piuarcer of an hour, not wiping your: 
omtifves, and ufe it as often as need {hall | 
Ou g uire. 
mM Ifthe eye have any Pearl-or Film 
qu towing uponit ; then take a hand. 
iie@ial of red double Daifie-leaves, and 
itt tam p them, and ftrain them through,| 
vali] linnen cloath,and drop thereof sa 
en a jrop into your eye,. uling it three 
imes. 
| i A Plaifter for one that ws bruifed. 
| > sah 
| Take halfa pint of Sallade Oil, 
#* Neats-foot-Oil, half a pint of 
rating lith Honey, two or three penni- 
en rorth of Turpentine, a good quan- 


Se 
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nomty of Hogs ereafe, two or three 
oiifenniworth of Bole Armoniack, half 
|i Pint of {trong Wine Vinegar, half 
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a dozen of Eefkels, and all beaten} 
very fmall, one: handful of white ue 

i Salt; putallthefetogether into ami} ’ 
/ | catthen pot,and ftir and mingle them|| 


together exceeding well, then | 


a much Bean-fower, or V Vheat-||"" 
| flower, as will thicken it plaifter ||" 
me = \wife; then with your hand ftrike te)" 
| jonthe grieved place oncea day, andyyt 
MP \by Gods help it will cafe any fore, 
We {that cometh by means of fhikingg 
WY) - \wrinching bruifing, or other kind of 
fwelling that proceedeth of evill 
. humours. 

Hl Balm- water for 4 Sar cit. 


aman 


| 
at 


land one quart Of Sack, take four 
pound of young Balm-leaves , and) 
{hred them, thentake one pound of | 
Annife-feeds , andasmuch Liquo- } 
tice beaten ro-pouder 5 put them all} tn 
into the Ale andSack to fteep twelve] he 
hours,put it into a Limbeck, and fo} be 
ftill it; it is good for a Surfeit of 
chollery 
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I choller, forto comfort the heart, and | 


| 
: 


wil Lake three pints of very B00d 
jnew Milk, and put thereto one pint | 


4 
1 
5 


The rte 
ite OF very good red Wine,the yolks of 
{ef twenty one Egs, and beat them tege- | 
-w@ither, thatdone, put inasmuch fine 
wf Manchet as fhall fuck up the Milk 
vaghtand V Vine; then put the fame into a} 
: jmrfair Stillatory, and {till ir with a foa. | 
gia king fire: and take a {poonful of this 
HV Vater inyour Pottage or drink, 
_ and thisin one or two moneths will 
‘| prevent the Confumprtion; 
| Tomake a Candle.to prevent the 
Lask, 
i Take halfa pound of unblanched 
‘oll Almonds, ftamp them, and ftrain 
@ itintoa quart of Ale, andf{et it on 
ni the fire , then take the yolks of four 
® Egs,and make it fora Caudle, and 
, @ fo feafonit with a good quantity of 
in G 4 Cinnamon 
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Cinnamon-and Sugar, and eat it ¢- 
very morning at breaktatt. 


For one that cannot make water, | of 
and to break the Sione. 


Pare a Raddifh root , and flice}j!" 
wt it thin, and put itintoa pint of white jor 
ie Wine, and letit infufe fix or feven || lat 
ey -jhours, éhen ftrain it, and fer it on}] 

ae | the fire; and put thereto one Parfley | 
| iy jroot, and one fpoonful of Parfley |} 1 
PPy) \feed, and half a handful of Pellitory jor 


Hy) | jof the wall, and fecth it untill half |} in 
NY") |be wafted, and'give i luke- warm to jj 
: drink, Bic 
The Dict againft Melancholly.< — \hty 
Take Seneeight ounces, Rubarb pit: 
fix drachms, Polipody of the Oak, Ho: 
Sarfaparilla, and Madder roots, of Nil 
each four ounces, Anmnife feeds , ph 
Fennel feeds, Epithymum, of each Bion 
one ounce, Mace, Cloves, and Bhi 
Nutmegs, of each two ounces, E- Fi 
erimony, Scabios, and red Dock ff itr 
roots | 


<— 


a os, 


in | a 
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wef roots. of each one handful, make 

t) them all (mall, and put ir into a long 4 
| narrow big or boulter, hang itina at 
| l of Ale that containeth fix}: ie 


shite OF One fornight 
‘oq time warm, anda 

A Sirrup to open the Liver, 
) Take Lungwort, Maidenhair , 
oi Egrymony , Scabios , of each one 
i Dandful , Champitis , Hyfop of 
each.a dozen Crops, Endive, and. 
Succory ,of each three or fourleaves.| 1 
| Of young Fennel and Parfley,of each|- 
BOne root, one ftick of Liquorice, A 
| arberries clean] 4 
‘ {poonful of Annife.| 4 
» twenty Raifins'of the Sun} 
‘ toned ;- boil all thefe in a pottle of) ae 
pater to a quart, then ftrain ir,- and] rae 
pput chereto. of the bea Sugar one 
pauarter of a pound , Conferve of 


oe Gs Violets!» (nt 
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Violets one ounce, and fo boil it as |y 
long a$ any fcum arifeth,then ftrain |% 


it again,and ufe this very warm. 
For one that cannot make water. 


Take the feeds of Parfley, of red’ 
Fennel, of Saxifrage, of Carra- 
waies, of the kernel ot Hip-berries, 
of each alike quantity, putin fome 
pouder of Jet, minglethefe, being 
beaten to pouder, well together, and} 
drinkit in ftale Aleluke-warm. 


To make Aqua Compotits. 


Take of Annife- feeds and Liquo= 
rice brnifed, of each half a poand, 
Thyaie » and Fennel, of each half 
a handful, Calamint two handfuls, 
Coriander, and Carraway feeds. 
bruifed of each twO ounces, | 
mary, and sage of each half a hand. | 


ful , infufe thefe a whole night inj 
three gallons of red Wine, or ftrong | | 


q Limbeck with a) 


bait then ftiliitin 
Ab 


fott fire. 
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An Ointment for a Swelling. .. 

Take of Marfh-Mallowes., of 
Wormwood, of Smallage, of each 
one handful, boil it with one pound 
y, | or the greafe of a Barrow Hog, un- 
tg (till it be very green, then ftrain it 

fiand keepit very clofe. Lady Paw- 
|| der. 


A Plaifter for the Back, 
Take half a pintof Oileof Ro-| 1%) 
fes,four onnces of white Lead ground |) 
into fine ponder, put your Oylin- | 5 

toacleanPofnet, and fet it onthe |) 
8) \fire, and when it is warm, put in} i) 

} | your white Lead, ever ftirting it;then |/§ 
put into it of your Wax one quar} 9 
ter, ftirituntilic be black, then take 
it from the fire, and in the cooling 
put thereto two penniworthof Cam- |} i 
phire, of white Sanders, and yellow |iim 
Sanders, of each che weight offour {jay 
pence, fine Bole, and T, errajigillatas a 
of cach two penny. weight, «in fine Ii 
pouderail, fill tirring it ull je Be al- fae 
 moft ae 
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moft cold,andfo make it up in rouls:| 
ufe itas need requires forall weak- 
‘4 nefs,wafting,or heat inthe Kidneys.; 7} \ih 
4 | Cranifh. rit 


To make Oyl of Swallows. 
Take one handtul of Mother- 
Thyme, of Lavender-cotton, and| | 
) |Strawberry-leaves, of eacha like.) 7] lic 
ait four Swallows , feathers and all to- W 
ie | gether well bruifed J three ounces} Phi 
Ip | of Sallade Oil, beat the Hearbs and} ]) 
TY) |the Swallows ,Feathers, and all to- 
gether , untill they-be fo fmall that}. 
oucan feeno Feathers : then put in}. fic 


ditt ithe Oil,and ftir them well together,| Ji 

i land feeth them in a pofnet 5 and|” fy 

3 | Praia them through a canvas: cloths] | 9 ity 

I | and fokeep it for yourule. - \° 

For 40 horn, Fellon, or Prick. , " 

| Whaat 

WM) Takethe juyeeof Fetherfew , of}: Bi 

Wi Smallage, of each one faucer full) 

Wm | put toic.as much .of Wheat-flower,| §)\\ 

Was will make it- fomewhat thick,} Bi 
| | andi. § 
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and put to it “of good black $ Sope 
the quantity of a. “walnut, mingle 
them together, end lay then tothe 
fore, : 
A Drink for one that hath a Rup-| 7 
ture, | 


(§}} Take the Comfit, cthewife cal- 
it) Bled Bonefel, a pretty handful, of] Sf 
Woodbitten as much, Bread, Plan-| ye & 
tain, and leaves of Cammock, fomee | Hy 
what more then a handf ul, of Ver 
vin as muchas of the Cammock, of 
Daiti¢e roots a {mall quantiry, oF El. 
‘der tops, or young buds, the leaft 
S| quantity , ftamp all thefe together 
Sand put unto them, being ftamped, 
One pint of pure white Wine, then 
 ftrain it aad drinke of it morning and 
evening, one-hour’or more before 
breakfatt or Supper, a good draught 
blood-warm. 
i If it be a fucking Child, ‘let the 
]pNarle drink poffet-ale of the afore- 
“Al \paid drink, and let the Child: fick 
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SEL ONAL seer Rea eAE SS 
immediately ; if he be an old body |# 
lec him take it lying in his bed nine 
dayes, if it may be conveniently,or 
otherwile to ufe no ftraining. 

For aLask or Flux. 

Take one quait of red: Wine, as} 
much running water, one ounce of 
Cinnamon , feeth thefe half away, |) 
and give the Patient fix {poontuls 
to drink *morning-and evening , if] 

ou think. itto betoo-harfh put ina 
piece of Sugar. . 

A Lotion Water for the Canker. 

Take one gallon of pure Water, 
four handfuls: of Woodbine, of 
Marigolds, and Tetful , of each 
two chandfuls, of Celendine, Rue, 
Sage, and Egrimony, of each one 
handful, boil all thefe to a quart, 
then ftrain it, and put thereto two}| 
oreat fpoonfuls of the beft Englifhy) 
Honey , and one. ounce of Roch]f 
Allum, boil. them all againas long 
a any {cum aifeth, then take it off, 
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lMland put itinaclofe bottle, and ufe 
“lit bloud warm when need requi- 
“Bireth. | 
For the Mother. 
Wi Take three or four handfuls of 
"| Ferne that groweth upon ahoufe, 
eB ifeerh ic in Renith Wine till it be 
‘WH \well fodden, then putitina linaen| 7 2 
H icloth, and lay it to her Navel, as} i 
hot as the may fuffer it, four or five 
times. 
A Water for all old Sores. 
Take Honeyfuckles; Water Be- 
pany Rolcmary, Sage, V toletitavce. 
| {Elder leaves, cur them all {mall to-|@ 
jgether, and fecth them ina quart of |i 
Huiining water, put thereto two i 
fpoonfuls of Honey, and a little li | 
Allum. ly ti 
For one that hath a.great heat in bist Mo) 
Templesyor that cannot (leep. me 
Take the juyce of Houfleck, and fi ity 
of Lettice; of each one fpoonful, of fea 
womans ‘Milk : fix fpoonfals , 7 vt 
them fama 
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WE REMHOAL SSS! eA NMERlas Babet le aehieliee 
them.together, and fet themupon a 
Chafing: dith of coals,and put there- 
Ito a piece of Rofe-cake, andlay it to 
|your Temples. 
To queach or flack your thirft. 
Take one. quart of running water | 
out ofthebrook, feeth it, and fcum| 
lit, put thereto five-or. fix {pontuls 
of Vinegar, 2 good quantity of| | 
Sugar ani Cinnamon, three or four 
Cloves bruifed drink it luke- warm. |] 
For one that hath agreat heat in his \ Wa 
hands and flomack. na Mh 
Take. four Eges, roaft them 
hard, peel them, lay them in Vine- 
ear. three or four hours, then let the 
fick man hold incither hend one of 
them, and after fome {pace change 
ithem and takethe other, and it will 
allay. the heat. qt 
Againft all aches efpecially of ay | 
Womans breaft. 
Take Milk, and Rofe-leaves, and 
fet them on the fire, and put thereto) § 
Oat-| | 
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§) Oatmeal, and Oyl of Rofes, boil 
fthem till they be thick, and lay it} 
iit M hot under the fore, and renew it fo 
| till it be alwaies hor. 
ll Fer the Ptifick and dry Couth. 
un] Take the Lungs. of 2 Fox, beat 
Bthem to pouder, take of Liquorice 
#eni Sugar candy a good quantity, a 
imal! quantity of Cummin,mixthefe 
wm, eell well together, and put them ina 
gli )Oladder; aud eat of it as oftenas you). 
think good in a day. 


To take away Warts, 


ith) Take. Snails that have thels, prick 
ot ae and with the juyce thar com- 
wo@geth from them, rub the Wart every 
yilday for the {pace of fevenorcight 
ayes,and it will deftrory them. 


A perfect water for the fight. 
Take Sage, Fennel, Vervin Bet- 
pony, Eyebright, Pimpernel, Cin- 


| quefoul,| 
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| quefoil,and Hearb-grace, lay al thefe 


ween f 
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onan 


in white-Wine onenight, ftillirina| jj 
ftillarory of glaffe: this Water did} || 
reflore the fight of one that was| | fi 
blind three years before. Li 


Toreftorethe hearing. 


Take Rue, Rofemary, Sage, Ver- 
vin, Marjorain, of each one handful, 
ef Cammomil two handfuls, ftamp |) }; 


hake 
them, and mould them in Rye} Jihe 
dough, make thereofone loaf, bake} | ly 
it as other bread, and when itis ba-} | he 


ked break it in the mid#t, and as hot} jj 
as may be fuffered bind it toyour) | 
eares, aad keep them warm and clofe] } 
one day or more, after it be taken 1 
away, forbear ye to take cold. | 


For aFeloninthe Foiuts. 


Take Rue, Featherfew , Bores| }\y 
ereafe, Leaven, Salt, Honey, fix} if. 
leaves of Sage, fhred them altogether |) 
(mall, then beat then together, and|}j) 


lay it to the fore place. To\hl 
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thee To compfort'the Brains, and to pro-| 
rina! cure fleep, 
rd}. "Takea red Rofecake,three {poon= 
189 | fuls of white Wine Vinegar, the 
f white of one Egg, three{poonfuls' 
|Of womans muk. , fetall chefeon a! 
| Chafing difh of coals, heat them; 
Ver and lay the Rofe-cake uponthe dith,| 
dt Bjand ler then heat together, then. 


take one Nutmeg, and ftrew it on! 
the Cake, then’ putcir betwixttwo 
t§)cloathes, and lay it to your fore: 
head as. warm as you-tway fuffer | 


ic. i 
) 4 Medicine for a fore head with a| 
 Scald, e | 
th)“ Take oné peck: of Shoo-makers 
WH fthreds, fet them over the fire, in a 
§ Brafs pan, put water to them, and 
/ Bfecth them fo long as any Oil will 
poll arife, and- evermore be {cumming 
j,i) OF the Oyle, then’ take Plantain, 
ite) Ribwort, ‘Honfleek leaves, Ground 
WIvy, knotted erafs , wild Bortage, 


| Tutfan, | 
See 
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Futfan, Hearb-Bennet ,. Smallage, 
Setwel leaves, of every onealike| | 
quantity, and beat them ina mortar,| |} 
and {train them, then take half a] | 
penniworth of Rofin, halfa penat- 
worth of Allum, a little Virgins} | 
Py) | Wax, beat them and pat them in-| | 
m | [to apan , and fer ic over the fire,put| 


P| thereto the Hearbs and. the Oyle | | 
ae + we s é @ \ 
gee) jlet them feech cul all be melted, then 


| We)! | tzain them into a pan., and ftirre) |) 
7 | {them will they be cold,and putit in-| }“ 
| |toabox for your ufe,when you dreffe} })0 
your head, heat a little ina faucer, | | 
annoint it every day twice, pull out} | 
the hairs that ftand upright ,.and]| | 
with a linnen cloth wipe away the] 

i 

| 


corruption. 
A. Salve for 4¢reen Wound, or 
old Sore. i] 
Take the leaves of green Tobacco} 
two pounds, of Valeriantwo pound, | Rte 
beat them very fmall, then ftrain)}) {i 
them, and take the juyce thereof,| jj 
pati th 
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41] 
|}pound of Rofin, one pound of Deer! | 
Suet, boil them ‘together till the 
 P {be very greenjand when it is cold pit 
[{toit a quarter of a pound of Tar. 

}}| pentine,and keep it for your ufe, © 


F or the running of the Reins , 
Approved. 


Takethe Rowsof red Herrings, 
dry them uponthe coals ti] they will 
beat to pouder, then giveit tothe] | 
patient to drink in the morning faft-| 1 
ing,as much as will lye upon a fhil.| 


iting in five fpoonfuls of Ale Or 
”  hl| Wine, be he never fo weak, 


i 


For the burning and 
Soles of the Feet. 


§| Take half a pound of Barrowes 
Bigreafe, two handfuls of Mugwort 
chopped very (mall, boil it with the 

am P2tOws greafe upona (oft fire, b 
wmthe {pace of four houts > then ftrain 


pricking in the 
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it from the Mugwort, and put it up 
in anearthen thing for your ufe, and 
annoint your feet as you go to 
bed. 

A Medicine for aKy heat, burning 

or Scalding : Approved. 

Take halt a pint of the beft 
Cream you can get, and fet itin a. 
fair Pofnet, upon the fire, then take 
two good handfuls of Daifte roots, 
leaves and all. clean walled’, and 
very finely fhred, put them into the 
fame>Pofnet, and boil it upon the 
fire, untill it be a clear ointment, 
then ftrain it througha cloath, and 
keep it for yourutfe. 

To make Agha Compofitato drink| Map 
for a Surfeit,or a cold flomack, and | Mak 
to avoid Flegm, and glut frove fto-4)) 
mack. gs 

Take one handful of Rofemary, | #it 

e good root of Elecampane, one] #%y 
iandful of Hop, half a handful of |i 
Thyme, half a handful of Sage, fix Ma 

good | 
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ip fgood crops of red Mints, and as 
much of Penniroyal, half a-hand- 
ful. of Horehound, fix crops of 
|Marjoram, two ounces of Liquorice 
well bruifed, and fo much of An-| 
nife feeds, then take three gallons of 
ftrong Ale, and put all the aforefaid 


> and 


and ftop) 


no.aire out, and fo keep it with a/ 


a deeoft fire, as other Aqua vite. 


_ pplack Sope a quarter of a pound, 


For an Ach inthe Foynts. 


Take clarified Butter a quarter 
) EE a pound, of Cumminone pound, 
yppae handful of Rue, Sheeps {uet tivo 
" Bpunces, Bay falt one {poonful, bray 
q@uefe together, then fry them with| 
wane gall of an Ox: {pread it ona 
wpplaitter, and lay it onas hotas you 
qget.and letit lye feven dayes. | 
| A Piaifter 


$ 
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A Plaifter tolay-to the Head for a| Mine 
Rheum which runneth at the eyes. 
Take the pouder of Rofe-leaves, 
| Rofe-water, and Bettony-water, of 
DP) leachalike quantity, and a little Vie 
hegar, put your powders into the 
Water and Vinegar, ftill them and 
temper them, and make them in aj, hi 
) | Plaiftter, and putroita litle pouder| is 
§ \0f Terrafigillata. 

A Water to be ufed with the Plaifter 
2 absve:faid for the {ame parpofecs While: 
i’ 4 Take one quart of new Milk pbs 
Wy ® “{ttvo pound of green Fennel, a quar- 
ee iter of a pound of Eye-brighr, put the 
yj bearbs and milk into a Sullatory , 
& peat alfa ounce of Camphire there=]9 lj 
/ | jon; and with this water wath: yout} iy) 

eyes'andtempics. | 
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b . No} 
4 a) | a} For the Emerhatds: approved. Me 
a ee Take a pieceof twany cloth, burn MA i, 
g, yay itin’a Friying panto poucés, zaen Hits 
7 Wy |beat it in a Mortar as: fine as may if ty, 
9 WR ‘be, fearceit, then lay ic ona brown f in, 


Ehadeat 


ANSE 
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wy 
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i . | | paper | 
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paper and with fpittle make it plai- 
ter-wife, and lay ittothe place, and 
Peculs ic up with cloaths, 


To break any fore. 


} Take hot bread tothe quantity of } # 
sungja farthing loaf, grate ir, put thereto 
Sallade oy] three or four f{poonfuls, 
anda pint of Milk, and feeth them] a 
together to agood.thicknefs, {preadjae 
ifagitonacloth, and lay irto the fore sadam a 
inftead of Sallade Oy! you uay ufeym 


‘wild Deer- fuer, 


4 Bath for an Ach inthe Back... Va" 
and Limbs. 


jut Lake Mugwott, Vervain, Fether- 
gtew, Dill, Rofemary, Burnery Tune | 

~' Bhoof, Horchound,and white Mints, |3) | 
| BSenkel, and Sage, of eachone hand= | amt 

1 weed, fecth all: thefe in four gallons OF ay 
ieee ee-DSsWater, and let it feerhtttl | am 
<0 One gailon be wafted then bath your | a 

“al €SS With it five nights together. 

H ° 


ncn 


Se 


WE 


RRR 
SSS 


EERE 
Ne 
Bees 


CRE 


|\146 A Choice Manual, or, 


We beat it inaMortar very fine, then 


a 


| A Medicine for any Foynt that és 


H numb with any Ach approved. HW 
| Take Virgin Wax one ounce} ],, 
Verdigriece half a quarter of an 


ounce, Brimftone,Sope, oil of eggs, 
‘of Allum, of Honey, of each alike 
‘quantity, temper them all together, 
‘and lay it upon the place grieved} 
fomewhat warme. 


| A medicine for a felon of any hhh 
| Finger . | 
|. ‘Takeas much Ray-falt as an Egg,] | 


wind itin gray paper, lay itin the 
‘embers a quarter of an hour, then 
itake the’yolk ofa new laid Egg, beat} }™ 
dt with this pouder until itbevery| } 
fife, {preadituponacloth, lay it} 
upon the joynt griev dtwenty four) }" 
rhours, and fo drefs:it three times. 


For a Boil or Pufh. i 
i 
I 


Takethe yolk of a new laid Egg.) 
a little Englifh Honey, putit in 
the |] 


— 


Sr eS 


rn nt er oe 
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ht i: Peo ate 
MB the fhell to the yolk,put in as much 
M™@ Wheat meal ‘as will make it to 
Une 

il fpread then take one branch of Rue, 


vt ane 
0 : and one of Fetherfew, thred them 


“ol very fine,and put it tothe fame Me- 
WO" dicine, ftir them very well together, 
SB {pread itupon a piece of leather, and] 7 
WMiilay it to che place grieved, ia | 


wn) Ae Electuary to caufe good digeftion, 
| and to comfort the ftonsack, 


Foam Le ta 4 
Vee Take Setwel, and Gallingal of 
MH fpeach three flices, Nutmegs, Gin- 
, er: ate 3 
meet and Cinnamon, of each two : 
MMilices, three Bay-berries fliced fine} 
Me nd husked, three flices of Liquo- 
tlBrice,'halfafpoonful of Annie. {eeds 
iN Biclean dufted, one long Pepper cut 
"Bimal, white Pepper fix grains, as 
6: Wmuch black pepper, bear them all in. 
moa grots ponder, then put thereto] “aim 
Bwo siamns.of Musk, one grain of} va 


) 


) 


| ba Ambergriece, then take, Mint wa- a 

AU pies and Sugar, boil them together] aM 
y | Ha and 

a Piaget Deva emer nimE ee se 
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land when they arecome to theright| ie 
|perfection of thicknefs, put in thofe I, 
pouders above mentioned in the}! 
|, |cooling, with a little Conferve of iin 
my) |Rofemary flowers; ofthis take the 
Hy) quantity of a Nutmeg,half an houre 


iy before you eat or drink at meals, 

at A Pouder for the Rheum, or fore 

ne Eyes. | 
| et | Boil one pint of Hop-water, made} |, ) 


Vi) @ when the Hopis inthe flower,till ir] | 
WP |be fcalding hot, then purintoit half} 
yy ja pound of Liquorice in very finel| 
My) | pouder, the water being taken from]. 
|) {the fire,for the Liquorice muft not} | 

' -jboilinthe Water, ftir them toge-| | 
ther till the water be clean. confu-}] 
med, then add tothem of Annile+|} 
feeds, and Fennel-{eeds, of each half} }}! 
a pound made into very fine pou-|}), 
det through a fearce, Angelica-roots,|} 
Elicampane roots and leaves, and | 


Sy SO 
eer en 


a 


a 
a = ee = 
ran ppt OI a saee'] 


sSebae 


Mi 

inh 

ae ae , Hh 
LI b=; flowers of Eyebright made into very) 
i) . | | fine |) 
Li Mi Mere 
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{ 
al fine pouder, of cach one ounce sad 
“iva 2 half,mingle thefe together, and fo| 
st Keep. it clofe,*and when you eat of | 
scoff tais pouder weigh out of the whole, 
quantity two ounces, whereunto| 
Daddas much good Aqua vite as will | 
§ moiften it, or Angelica- water, or 
Rofa folw,tokeep it from being mu- | 
fty, fet dteneer the fire, ear of this} 
| pouder at any time as muchas you} 
may take up withagroat, and itis 
“@{pecial good for the Rheum , for 
MP cold,or for fore eyes. Mr. Bendlow, 


[e 


A'Salve for any wound. 


§) . Take Rofin, Per-rofin, Wax, of 
jeach eight ounces, of Sheeps Suet, 
Smiand Frankincenfe,of each four oun 
comlces, One ounce of Mattick madein 
siti pouder , boil all. thefe in a pint of 
chil white Wine halfa hour, then takeit} |) 
@ifrom the fire, and put thereto half] 4) 
Wan ounce cf Camphire in pouder,| 7) 
when it is almoft cold put thereto 
| H 3 four 


PAR ACAI WWI GSH MMA | > 
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four ounces of Turpentine, and! | jor 
Make it up in roules , but before} fife | 
fitbe ronled you muft wath It up iad | 00 
running water. A. T. fey ote 
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| 
Take a Date-ftone, beat’ it into! | 
-jpouder, letthe Woman drink it} 
with Wine, thentake Polipody and 
jemplaifter ic to her feet, and the) 
| Child will come whether it be quick’ 
or dead; thentake Centory, green 
ordry, give it the Woman to drink| Ply: 
in wine, give her alfo the Miik of a-|) Pik 
nother Woman. t 
A moft fingular Sirvup for the)? | 
Lungs , and to prevent a Con- Bie 
[umption. “Tha 
Take Egrimony, Scabios, Bor-} §| 
rage, Buglofs, of each twenty} J) 
leaves, Fole-foot, Lungwort 
|Maiden-hair, of each half a handful, | 
Succory and Endive , of eanh fix) 
leaves, of Carduus beneditius Hore- | 
hound | 


TA 
Se Nias 


f 
4 te ee 
| How to deliver aChildin danzer.| 
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ge 


oe und sip, ofeach four crops; un- | 


, and i | 
fi a fet fet Hop half a handful, Fennel- | 
pl iff roots ,Parfly- roots Smallage- roots, | 
Blof cach three raots fliced P and the a 
pit hs taken out, Blecampane four | f ; 
HS roots ied Lris-roots halfan ounce: 
int Hliced, Quince feeds one ounce, Li-| 


ink it quorice three good fticks (craped 

(Bj and fliced 1 fmall, twenty Figs fli iced, 

Raifins of the Sunone good hand 

piful fliced, andthe ftones taken out, 

Byboil all thefc in agallon.of “running: 
water till half be confumed , then. 

iB \take itfrom the fire and let it fettle, | 

® then ftrain it, and boil itagain with} & 

Has much white Sugar as will make it © 9% 

pe ithick as Sirrup, that it may laftall| 9 

‘P| the year. 

Bor A Powder for the Stone. 

at/y| Lake Haws and Hips, of each 

nl a good handful, Afhen-keyes half 

61 a handful : shtee or four Acorns, 

iF | the thels of three new laid Eggs, | 


fiat $y 

sy | Grumwel feeds, Parfley-feeds, of | ad 
i ieee 

| _H4 | cach) 
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ach half'anounce, Per-ftonea good 
handful, Camock-roots half a hand- | 
ful, make all thefe in fine powder,}} 
then put thereto two ounces of Su-} |}. 
gat-candy beaten fomething {mall ,} |), 
take a fixpenny weight of this pou- 

der at a timein the morning faft- 


ing, and drink not after it one hour. 


For theChollick and Stone. 


Take one handfnl of Philipen- 
dula, Of Rofemary, of Saxifrage,; || .. 
of Ivy growing on the wall, of]. - 
karrs-tongue,of Thyme,of Parfly, | | 
of Scabious, of each four handfuls, |} 

‘Jot Marigolds one handful, of Mar-}})" 
joram three handfuls, of brown]}” 

Fennel, of Londebeefe, of Sper-}}" 

hits, of Borrage, of each two hand- |)" 

fuls, of Maiden-hair three handfuls, |)" 

ftill all thefein atay, keep it ina] j'" 

Glafs till you baveneed ofit., then 

take ofit five fpoontuls, and three 

Of white Wine, and of clean. pel 


A hanate 


ary 
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7 s ite ; ~~ rake, 
B| der of Ginger half a {poonful,. put 
(thele together, and warm it luke- 
warme, and let the Patient drinkit!: 


in.the morning two houres before! 
the rife out of his bed, let him lay 


ss 


— —_ 
ee 
= 
£2 


a = 


So ee 


Dee ernie te omen ice ata 


or without to cool Choller, 
Take Borrage-roots,and Succory- 
‘tootsof each two, wath and {crape 
them fair and ‘clean, and take out 
their cores, then takean earthen pot 
§ Of two gollons,fillit with fair ( pring: 
i} water, fet ic ona fireofC har-coal, 
§) pucthe roots init, and eight penny- 
MB svorth of Cinnamon ; when it be- 
iN ginneth to feeth, put into it four 
t IN ounces of fine Sugar,and let it feeth 
a halfan houre, then take itoff, Llerit 
itt cool, and drink ‘thereof at your 
B pleafure. 


| ; e e ° 
| | 4 good water to drink with wine, 


, H 5 How\: 


a il a 
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How to make Aqua compoflita for |. } 
the Chollick and Stone. | 
Take ftrong Ale one month old, 
as many gallons as your pot he 
hold, and for every gallon take tivo | 
ounces of Liquorice , and asmuch!| J) 
Annife-feeds, and of thefe Hearbs | |" 
follow ing two handfuls of each to} il. 
every gallon, of Beachleaves, Bur-} J) 
net, Pafpher, Pellicory of the wall, 
Watercrefles, Saxafrage, Grumwel, 
Philipendula, Penny- royal, Fennel, 
half a root of Elicampane,of Hawes, 
of Hips, of Berries, of Brambles, 
and Barberties, of each halfa pint, 
filthemas you do other 4744 vite. 


* ny o > 
f P 
iy | i 
} 
iif 
{ i 
if 
4 0aey i 
eeu S 
sg 
- A 3 
a ; ‘ 
i i t 
iat 
¥ i a 
e! l 
{ Wah 
i i 
. * i} 
i : 
He Resta ( 
{ 
1at Bile 1 
; BAP 
: ; 
Bie! a} 
: ms + 
yet A 
| RG 
Py ee ana 
@ 2! 
t 4 
i] 
1 18 
RAY SAE Es oS 
by ras baie 
; 
4 petal 
t eA 
é ‘ 
- ; 
{ 
5 
ER i 


A Medicine for the Chollick pafSiou. \ Min 
Take the {mooth leaves of Holly, }§) 
dry them, and make them into pou- | §)" 
der, of Grumwel-feed, and Box-j|§) 
feed ofeach a litle quantity, lec the j 
patient drink thereof. | 
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-f 
f | How to take away the fervent fha- 

" king and burning of an gues. 

yM) Take of the rind of theWildin-|" 9 
" } cree, with the leaves in Summer, of| # 
o | each half a handful, as much Betto- 

mo} ny, three crops of Rofemary, feeth 

‘3 ithem ina quat of Poffet-Aletoa 
 Bpint, andlet the fick drink ofthis as| 

“Bi hot as he can, and fo within three 

Ue times it will eafe him. | 

a) For the hardnefs or fliffnefs of. 

ay Sinews. 

ME) Taketwelve fledg’d Swallows out 
“Blof the neft, killthem , beat them 
MS8\feathers and all in a Mortar, with| 

KR) Thyme, Rofemary,and Hop, then 

ie 


feeth them with May Butter a good 
while, then ftratn them througha 
Bi iftrainer, as hard as youcan, andit 


IM | will be an Ointment take the ftiings 
pu that grow out of the Srawberries, | 
UMM \and beat them amongft the reft. 

a How to ftay the Flax, 


Take white Starch made.of wheat, | 
two] 
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| 
W)) \two orthree {poonfulsjand take alo! |, 
new Milk from the Cow, ftir thefe | 
together, and let them be warmed a 1 Joy 
] little, and give it to the party grie-| | 

) | vedin manner ofa glifter;.a prefenc] | ih 
)) \remedy. 1 

P| | Ax approved medicine for the Plague 
i i), ealled the Philofophers F C23 ttisa 


t 


oe) | , 
ae | ia soft excellent prefervative, againft 


| 4 re All poyfons , or dangerous Difeafes 
WE) | that draw towards the Heart. 

Hes Take anew laid keg, and break] | 
ae hole fo broad’ as you may take] |hi, 


)) | out the white clean from the yolk,| 


Hi {then take one ounce of Safforn and ie 
yy) | mingle it withthe yolk, butbecare-[ ] i, 
p {| fal you break not the thell,then co- ther 


Fiver it with another piece of ihell fo, 
clofe as is poffible, then take en| iin 
)) earthen pot with aclofe cover, with 
[}iwarm embers, fo that he (hall be BR 
Be not burned, and as thofe embers do! ] ' 
| }cool,fo putin more hot; and do fo!” 


H forthe {pace of two dayes until you 


i | think’ 


ees 


Rare Sccretsin Phyfick. 15 7\] 4 


think it be dry, for proof whereof 
you fhall- patina pen,and if it come] 9 
outdry itis well, then take the Egg} a4 
and wipe-it very clean, then pare f 
the fhell trom the Saffron, and {et it Po) 
before the fire, and leritbe warms} 
then beat it in a Mortar very fine, 
and put it inby it felf, themtakeas 
‘jmuch: white Murftard-feed as the 
sf /Ege and Saffron, and. grind it as 
{mall as meal, then fearce it through 
kB}a fine Boulter, thar you may fave 
ief|the quantity of the Esg (0 fearced, 
Kip|then take a quarter of an ounce of 
§| Ditrany roots, as much Turmentil, 
wMlOf Naces Vemite one-drachm ler 
o-§| them be dried bythe fire as aforelaid, 
oejthen ftamp-chefe three lat feverally 
a] Very fine ina Mortar, then mixthem 
iftarce well together; after thar, take 
fas athing moft needful, . the roatof 
'f Angelica and Pimpernell, of each 
pp the weight of fixpence, makethem 
tO powder, and mixthem with the. 


DE LECT YET caer erent tpn steeper aS fe ae 4 eee 
~ ibe ase —SS ieee r =e es 
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ireft, thencompound therewith five) 

Hor fix {cruples of Unicorns- horn , OF 

efor want herent Harts-Horne, and | 

a take as much weight as all thefe fine 

ye} pow uders come to, of fine Triacle, 

Hand ftamp it with the Poudersina) 

HN Mortar untill ir be well mix: and| 

| q au a. to the peitle,and t then itis per- 

a ih fectly made, then purthe Electuary, 

HH ina {tone por, well nealed, and fo it 

Pipe | will continue twe eles chirty years, 
iV) re and the longer the bett 


cae 


How toufe this E baa 
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Firft when one is infeéted with 
Ithe peftilence, let him take fo foon 
las he can, or ever the difeate infect 

heatr, one crown weig htin gold 

of this Eleciuary , and 0 anich of} 
L Ane Triacle,if it be for aman,but iftt}: » 
i | fall be for 2 woman or child ta ake| my, | 
efs, and fet them be well mixed to- 
ethers, and if the defeafe come ewith 
old, give him the Electuary Yl is 
Vale Va 


has 
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half a pint of white Wine warm, and| 
well mixed together, but if it come] 
with heat then give it hac ne Plan- | 
{fain Capron y Well wate and | 


Vinegar mixt foberhier: ads when he! 
Ips Tanah nk the fame, let'him goe to, 


his naked bed & put off his (hirt, a 
cover him warm), but let his bed bel 
well warned fick, anda hot double e| 
i} [ftheet wrapped about hin ne 
S))) [him fweat | (even, eight, or ten hours,| 
fas he is able co endute, for the more: | 
lhe doth fweatthe better, -becaufe tl held 
difeafe fadeth away with the fwear,| 
lbut if he cannot fweat, then h att 
Pu 


or three Bri cks or Ti cs, and wrap 
Ithem in moift cloathes wet withy 
jwater an id. falr, lay them by his fides i] 
in the bet and they will vufe hit nay 
to {wea ent as he fweateth.. let ity 


ibe re rom his body with dry faMe 
1 
| 


hot cloathes being conveyec d into the i 
bed, and his fweat being ended, fist : | 
him into a warm bed ike a warn ven 

Murty 


emgreme 


“ t 0 ips) PNT ARS" sa ian Pe AINE 
Nh bah Sieh eal SNA thsi 
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SS 
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oe 
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‘\becanfe he thal 


fhitt, and all frehh new cloathes ,} 
ufing him very warily for taking of 
cold, and let’ hisclothes that he did 

weat in be well aired and wafhed vie 
ey be infe&tious ; and ler the! 
epers of the fick beware ofthe} 
e2atn or air of the yx arty inthe time| 
of his {we eating, therefore Jet her! 
mu file her r felf with double old cloth, 
lwherein is Wormwood, Rue, » Fe-| 
oa ctums of four Bicad and 


anne apg 


Fie 
ybile you do jie alg ee letthe 
ii ick party hay eof it ue ind inacloath 
to {mell on while he is in {wear, then 
lafter do itawa ae take anew, and | 
| ll be faint and diftern: 
iPered after his ficknefS, he thal] eat 

‘no fi a nor crink wine the {pace of 
nine dayes, but Ict him ufethefecon- 
Pifervatives jor his. hes Ith, as Con- 

iiferve of Buglols, Bortage, and red 
Roles 


i y 
: eee, —j 
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~f| Rofes, and efpecially he thall drink, 
cipithree or four dayes after he hath; 
| fweat, morning and evening , three} 
fp; Ounces of the.juyce. of Sorrel mixed 
iB lwith an ounce of Conferve of Sorrel, 


iifland fo ufe to eat and drink wharfo- 
“Biever is comfortable for the heart,alfo| 
if one take-the quantity of a Pea of| 
i B\the faid Electuary with ome good 
., | Wine,it fhall keep him from the in- 
“Bifeaion, therefore whenone is fick| 
Blin the houfe of the Plague, then fo 
“Elfoon as you can, give all the whole 
 Bthoufefhold fome of this Receiprto 


" B\drink,and his keeper alfo, and it thall 


“W preferve them from che infection, yet 
“B\keep the whole from the fick as 
“’B|much as you can, beware of the. 


iN Fcloaths. and bed that the fick party 


. © i did {weat in. 


Tomake Balmwater. 
“}| ‘Fake four gallons of ftrong Ale, 
"Bland ftale, half a pound of Liquo- 


Bi rice, two pound of Balm, two oun-| 
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dl 
lees, of Figs,half a pound of Amit 
feeds, one ounce of Nutmegs, fhred | 
the Balmand Figgsvery (mall, and| 
let them ftand fteeping four and 
twenty hours,and then put it ina fil 
as you ule Aqua vite. 


To make Doéfor-Stevens Water. 
j 
{ 
{ 


Take one gallon.of good Gafcoin 
Wine, of Ginger, Galingal, Nut 


Weh|megs, Grains, Annife-feeds, Fen-" 
Wwe |nel-iceds, Carraway-feeds, Sage, 
i Mints, red Roles, garden Thyme, 


Pellitory, Rofemary, wild Thyme, 
Hi, Penny-royall, Camomil, Lavender, 
ii | Of each one handful, bray your Spi- 
f P| ces {mall, and chopthe hearbs before 
ji) || named, and put chem withthe fpices 


vy linto - the Wine ,‘ and let it ftand 
i it / twelve hours, ftirring it very often, 
a | then ftillitin a Limbeck, clofed up 
iy) with courfe pafte, fo tharnoair en- 
Hi \ py ter, keep the firft water by it felfir is 
; | good fo long as it will burn. 

i} ne 
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An. Ointment for any firain in a the 

Foynts, or forany fore. ) 
|| ~ Take three pound of frefh Butter, 
im) | junwathed, and fers inan Oven af 
gill} fver the bread be drawn out, and let} 
‘| lit ftand two or three hours, then. 
| |jtake the cleareft of the butter, and! 
 |P )putinto a Pofner, t then take the tops) 
on Pe |of red. Nettles as much as will be, 
it | f |moiftned withthe Butter, and chop | 
||them very {mall, and putthem into, 
we | {the Butter, fet i on. the fire, and 
ng, | boil it foftly five or fixhours, and 
nt, | When it is fo boiled put thereto half 
det) | (pint of pure oyl Olive, and then 


fye| | (and {train it into an earthen pot, and 
ice |) [Keep infor yourufe. 

nd | | Lf you think. good, inftead of Net- 

ijtles only, you may take thefe hearbs, 


ja || Cammomil, Rofemary, Lavender, 
(| fun-hoof , otherwife Ale-hoof 4 
‘eit ' Five- finger, Vervain, and Nettle: | 
" ||| tops. | 
|| Eee ee 


i! boil it a very little, and cake’ it off, | 
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For an Ague. ) 

Take the inner bark ofa Walnut 
tree, 4 good quantity, boil icin Beer 
untill the Beer look black , and then 
take.a good draught and put itinto 
a-pot, then take fix {poonfuls of Sal- 
lade Oil, for an extream Ague, brew} 
it toand fro in two pots, then drink! 
it, and let the party labour at any| J) 
exercife untill he {wear, then lee} Ji 
him lye down upon a bed very warm} |. 
untill he hath done {weating, this) } 
do three times when the Ague com- 
eth upon him, il. 

A Pouder againft the wind inthe\ 4° 

Stomack. . : a. 

Take Ginger, Cinnamon, andj 9," 
Gallingall, ofeach two ounces, An-|§ 
nife-feeds, Carraway, and Fennel-| § 
feeds, of each one ounce, long Pep:| § 
per, Grains, Mace, and Nutmegs, 
of each half an ounce, Setwell half a) 
drachm, make allin pouder, and put] | 
thereto: one pound of white Suga, | 

an 
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fand ufe this after your meat, or be-| 
| fore at your pleafure,at all times 5 it| 
omforteth the ftomack maryelout| 
uF Hi. carrieth away wind, and caufeth| 
"ha good digeftion. 

D| For aPinand Webinthe Eye, | 
“B) . Take the white of a an Egg. beatit| 
on to oyle, put thereto a quarter ofa 
| | fpoonful of Englith Honey, half a 
e handful of Daifies lea aves, and in| 
rt wine ret the roots, half a handful of | 
}itheinner rind of a young Hazle, not; 
jjabove one years srowth, beat t them | 
together in a Mortar and put there- 
Tr one {poontul of womans Milk 
and let it ftand infufed, two or thre 
H houres , and ftrain all through ¢ 
cloth, and witha feather d drop it inte 
i eye tirice aday, 
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Ws For blood fhotten and fore Eyes 

ie comiing of heat. i 
P | Take <2 Tulty, Of Alexandria » oF ‘ 
5 Lap 1s Tutty, one Cunce,. beat it up to| a 
aa | fine} a 
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fine pouder, and temper it with a 
quart of white wine, put thereto 
one ounce of dried Rofe- leaves, and 

20il them all together witha oft fire 
until one half be confumed , then 
{train ic through a fine linnen cloth, 
and -keep it in a Gla fle, and ufe it 
evening and morning,and putit into 
the fore eyes witha feather, or your 
finger, 

If the Tutty be prepared it is the 

better, which isthu done s{teep the 
ao in Role-water; and ‘tee it lye 
half an age! ae ake it forth ; s and 
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e jand let them ftand two or rhree 


dayes, and letthem boil upona very 


iB fott fire, then putin of Deers-fuer a 
good quantity, {train them, and put} 


2 | Bein “into a i pot, and fo an noint the | 

| fj Patient, put to thisa good qu uated 

~ BOF Tar, and as much Pitch as the; 

B bignefs of aWalnut, and ofthe juyce! 
If} of Pimpernel 2 good quantity. 


. hip 6 y Ss Ae 
Fer Children that are troubled with’ 
y 7 ¢ 
An extreamC OUZ I) « 


Take Hyfop- water, and Fennel- 


“water, of each halfa pint, of fliced| 
"FP Liquorice , and Sugar, of:each. a) 
fp Pretty quantity , feeth them eafily) 
"over a goodfire; ftr a A and key 
' p them take a cle | rere ok, ai gee h 
hand often ; -y you may diffolve Pe | 
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in the body, Jet: him take three 
u,m@poonfuls of Sirrup of Damask 
i [@ROfes, and two fpoonfuls of Sallade 
ive oul, and drinkit fafting, and an hour 


Pfter let the party take fome warm | 
Nite broth, 


For the Spleen. 
ni Take of Lavender, Fennel, Par- 
hieftley, Cammomile, Thyme, Wom- 
di VOOd, Angellica, of éach one hand- 


Ey « Ati feeds. and Fennel- 
pieeds, of eachone handfyl of Cum- 
; (paain- feeds two" handfuls, of Cloves 
our fpoonfuls, and of Mace two} 
(m(poonfuls, gather thefe hearbsinthe | 
yopheat of the day, and dry themin the 
moun two dayes, laying, them ‘very 
a thin on a fheet. and bruife the feed 
ohpetofiely ane ftcep them inas much 
a ISallade oyle as will cover all :thefe 
.ecbings , and fomewhat more.,.-and | 
“of peet them in the Sun ten dayes, which { 

being done, ftrain your oyle from 


you 
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your Hearbs andyour Spices, and 
then infufe it once again as before 
iwith Hearbs and Spices in like man- 
ner, and tothat oylethus infufed or 
‘ftrained, add bitter Almonds, and 
jeyle of Capers halfa pint, then take 
'a quarter of a {poonful of the faid 
Ou, and put it in your hands, your 
‘hands being warm, rub them toge- 
lent grieved with both your hands, 
ithe one on the right fide, the other 
fon the left, from the loyns down 
tothe bottomeofthe belly, drawing 
ryour hands as hard as you can, and 
imake them to meet at the botrome 
vofthe belly, and continue in conti- 
inual rubbing abont a quarter of an 
hour. : 
For 4 Burning or Scald. 


Take a quantity of fheeps Suer,} 9 


ithe white of Hen-dung , and frefh}}] * 
greafe, boil ait thefetogether, ftrain| §™ 
it and annoint the party with a fea-| §) 
ther. For\§" 


et 


‘ther, and annoint and rub the pati~} }" 


—— 
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For the Emerhoids and Piles. | 
Take juyce of Elder, May-butter, 
and’ Deers-fuet, melt them, letting 
the juyce and the butter fimper, and 
then put the Suet to them, make 
them in: pills, andif you make a 
fuppofiter, you muft put in more 
Deers-{uet, 
For the Canker in. the mouth oy noe. 
Take the athes of green leaves of 
Holly , with half fo much of the 
burnt pouder of Allum, blow with 
a quill into the place grieved, and 
it will help Man, Child, or Beatt, 


A Remedy for the Mother, 


When the Fit beginneth to take 
them, take the pouder of white Am-| 9) 
B® ber, and burnit ina Chafiing-difhof} (7% 
Bicoales . and Jet them hold their} | 


net 
{a ° > Te RG 
“BN mouthes over It; and fuck in the} | fu 
Mm fmoake, and annoint their noftrils| Fe 
. | with the oyl of Amber, and ‘ifthe ") 


| oh 
be not with child; také two or three |. | 
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Hidrops of the oil of Amber in white, 
P | Wine, warm or cold, but the oy] of, 
PO Amber mutt be taken inward but 
a Le | once a day, and outward as often as| 
fe the Fictaketh them. 
Rt i | A Medicine for the Worms. 
Take one penniworth of Aloes 
}j with the like quantity of Oxe- 
and Mithridate, mix My Bachar 
eae | and 12 aye ema.to the childs navel up- 
ae ' ona plaifter. 


es | 
P| 4 Prefervative acainft the Plague. 
red Take one dry Walnut, take off 
Wheithe fhell and peel, curit (mall, anc d 
: Wy} with a branch of Rue fhred fine ,} 
} 


Py jand a little Wine Vinegar and Sale, 
put all into a fliced Fig, takeitup 
ifafting, and then you may drink a 
little Wormwood after it, and goe 


an ounce, of Myrrh, and Engl we 


> Ki where you lift. 
el | 4 Pill for thofe that are infected. 
i | Take of Aloes-Succatrina half 
| 
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ounce, | 
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| 


‘ounce, beat them into {mall pou-) 
‘der, with Malm({ey,or a little Sack.’ 
lor Diofcoridon, make two or three | 
I) |fmall pills thereof, and take them} 

TF panting. 
| A Ponltef[e to breake a. Plague- 
| Sore. 

| Take a white Lilly root, and 
} 


ou ily RT LAT eh ‘ 


feeth it in a penniworth of Lin- 
ifecd, and a pretty quantity of Bar- i) 
lrows greafe, beat the Linfced firft) 
very foft , afterwards beat all tore- | 
ither in a moitar, make thereot 2} 
|plaifter. | 
An Electuary for the Plague. : 
Take the weight often grains of | 
Saffron, two ounces of the kernels 
of Walnuts;two or three Figs, one; 
drachm of Mithridate , and a few! 
Sage leaves ftampttogether, with a) 
fufficient quantity of Pimpernel- yy 
® jwater, make upallthefe together in gae 
I ja mats or lump , and keep it in age 
i jglaffe or pot for your ufe, take them 
i? [3 quan: iy 
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a Spare ee ee 
p | Quantic ty Of twelve grains tafting in 

the morning, and it ” will not onely | 


y pre eve from the Peftilence,but ex- 
| (Pell from thofe thatare infeed. 


11CUE 


. 72 P.. 
Againfi aTertian A zune 


ik 


pa 7 ral 1 
Take Dandilion lean wathed —| 
: 
i 
.Z 


in Orning tsi tage and | put t half a! 
{poonful of Triacle into ir . make 
mitt lukeewarm, and let the ‘patient 
‘drink ofir fafting rig his well day, 
8 W alk Re it 4 as lone as he Ls able, 

this hath been appr: ved good 


Aoue that cometh ever | 
day 
/ 
; 
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+ me 
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Againft the wind. | 
Take Cummin- feeds, and ae 
them in Sick four and twenty | hours, | 
diy them by the fire, and hull them, 
prhen take Fennel-feed, Cinna | 
tfeed,and Annife-feeds, beat all thefe 
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| } se | {poonful in broth or beer fa-| 
p) fling. 
at Another. 
Teke Enula Campana, grate it, | 
land drink halfa (poonfulfafting. | 


For the Sting of an Adder. 


Take ahead of Garlick, and bruife! | 
iit with fome Rue, and iome Hot ney | 
thereto, and if you willfome Tria-|] 
cle, and apply it ro the place. 


For the biting of a Dog. 


. || Take Ragwore, chop ir, and boil 
ne i with unwafhe butter to an Oint- 
ment. 
A Medicine for a Woman that hath a 
dead Child, or for the after-birth 
after diliverance. 

f | Take Date-ftones, dry themand |j 
| bear them to ponder , then take ay 
1 \Cummin-feed, Grains and Eng-|om 
f) ih Saffron, make then ina ponder, may 
and put them altogether in like 
I 4 quantity 
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quantity, faving leffe of the Saffron 
then of the reft, then fearce them 
very finely, and when need is to 
drink it, take a {poonful at’ once 
with a little Malmfie, and drink 
it Milk-warm, it is good to bring 
forth adead child, or forthe after- 
birth, or if the .Woman have any 
rifing in her ftomack, or Aufhing 
in her face during her child-birch. the 
Date-ftones with round holes in the 
fides are thebeft; if you puta quan- 
tity of white Amber beatenamongft 
the pouder,it will beberter, 


To make the beft Paracelfus Salve. 


Take of Litharge of Gold and 
Silver, of each three onnces, and 
put toit one pound and half of good 
||Sallade oyle, and as much of Lin- 
W {feed oyle, put it into * 'irge earthen 
{veffel well leaded, of the fafhionof 
ja Milk-boul, -or agreat Baion, fet 
it over a gentle fire,and keep it ftir- 
Ting | 


AO TERR FRE EN Rn 


nn x , 


Se 


iF Rare Secrets in Phyfick, 


~ 
rf) 
MALU 


| srencreeecnn tn SPORE / 
ring till it begin to boil, then put i} 
“emgto it of red lead, and of Laps Cy- Bo 
S10) Jaménaris, of each halfapound,keep| 77 : 
ne uit with continual ftirring, and let} 
iimit boil two hours, or fo long till it) 
vit be fomething thick, which you may} 
it Bcnow by droping.a little of it up- 
‘it) Jon a cold board or ftone, then take} 
hia Skillet, and pucinto ita pound Mi 
ittfivellow. wax, as much black Rofin,} 
uit @half-a pound of Gum Sandrach, oft 
quit yellow Amber, Olibanum, Myrth; 
ghBOF Aloes hepatica,of both the kinds 
[PE 4raftolochias round and long , 
fot every of thele in. Gne pouder 
Mt Mearced One ounce ; Of Mammir one 
| aulfunce and ahalf} of oyle of Bayes; | 
alialf a pound, of oyle of Juniper ; 
00s Bix “ounces, diflolve allthefe toge- 
(Lier in the aforefuid Skillet, and nai 
netmen put them to the former plai- id. 
ond Rr, fet it over a gentle fires ang 
’ fa cep it wich {irring till ic boil a a 
hte. Then take your five Gums; 
i I 5 Peganax,| 
a | ‘Reece = 7 
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Pepanax, Galbanum, Sapageniim, | 
Ammoniacum, and Bdelium , of; 9 
each of thefe three ounces, which; # 

mutt be,diffolved in white Wine-| 9" 
Vinegar, and ftrained, and the 

Vinegar exafperated from them, be- 

fore you go about the plaifter let | 
there be three ounces of each ofthem | #" 
when they are thus prepared, then| 9 
when the plaifter hathgently boiled; | J" 
about half the bignels of a Nutmeg F*/ 
at a time,continuing that orderuntll) 9) 
all the Gums be in and diffolved, |}! 
then fet it over the fire again, and} 
let it. boil a very little, but before it} a" 
boil befure that the Gums be all dil- |) 
Tae elfe it willrun into lumps 
and knots, after it hath-boiled a little |") 
take ic from the fire ag:in, and} gl! 
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blood; Terrra lemuia, of white 
Vitriol, of each of them one ounce, 
WlOf Lapis hematitis, and.of the Loads 
wf{dtone, of each of them one ounce 
Hand a half, of the flowers of Anti- 


jaf |t@ twodrachms, of Camphireone 
,Jjounce, and of common Turpentine 


Lf halfa pound, mix all thefe together 
WWIs i - : 


iaifl be pounded , be carefully done, and 
wip fully fearced,then put them all toge- 


jp ther among the former things, and} 


ip again fet it over the fire witha mo- 


.piderate heat, and gentle to boil, till ie} 


“/Mbe in the form of a plaifter, which 
_yftyou may know by droping it on a 
“| Micold piece of wood, or ftone,or iron, 
“miyou muft alfo remmemberto keep 
met with continual ftirring from the 
‘BM beginning to the ending, when you 
‘Bimakeitup, Ict your hands, and the 
Place you roul it on, be'annointed 


and 


but firft let thofethings that are to]: 


MR with thesoil of Saint-Fohns- Wort,|. 
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land of each Worms and Juniper ,| 

‘Cammomile and Rofes together,,| 
(Wrap it in Parchment, or Leather, 

and keepit for your ule. 

)) | Memorandum, That the Cam- 
W) phire be diffolved in the oyl of Je 


ie | : ‘Gum Sandrach , and put them in 
1 H) | towardsthelatter end. 

{ bowls 

| Heat An Oyntment for any ftrain in the 
vt Foynts,or for any Sore. 


i | Take three pound of frefh But- 
| A unwafhed, and fet it into an} 
i | Oven after the bread be drawn out, 
wie jand let it ftand two or three hours, | 
Hy) ithen take the cleareft of the Butter, 
‘land put into a pofnet, then ta ake 
ithe tops of red Nettles, and chop: 
i them very fmall, and put{o many | 
| | Nettles to the Butter, as will be 
} {moiftned with the Butter, and fo} 
W (fet it one'the fire, and boil it foftly | 


boiled,} 
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i niper, mix them together with the} 


\ a ot fix hours, and-whemitis fo} fic 
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boiled, put thereto half a pint of 
the beft Oil Olive, and then make 
it boil a very little, and take it off, 
and {train itintoanearthen por, and 
keep it for your ufe. 


Mr, Athleys Oistment. 


Take fix pound of May Batter 
funfalted, one quart of Sallade oil, 
Bifour pound of Barrowes greafe, 
one pound of the beft Rofin, one 
Bi pound of Turpentine, halfa pound 
Blof Frankincenfe : To this rate take 
wi@ithefe hearbs following, of each a} 
handfull, w%¥. Snrallage , Balm,) 
B| Lorage, red Sage, Lavender, La- 
act fll vender-cotten, Hearb.grace, Par- 
ake ley, Cumfry called Bonefet, Sorrel, 
§ Laurel-leaves, Reech-leaves, Lung- 
ny wort, Marjoram, Rofemary, Mal. 
lows, Cammomile, Saint-fohbas- 
{™ wort,Planrain Allheal, Chickweed, 
iv Englith Tobacco, or elfe Henbane,| 
(om Grumfell, Woundwort, Bettony, A- 


grimony, | 
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ders. tongue 5 Mellilot, pick all 

thefe hearbs clean,wath them, ftrain 
miijthem clean trom the water, all thefe 

@)\ mult be gathered after the Sunrife, 
Benithen ftamp all thefe hearbs ina 
a |itone or woodden mortar fo {mall 
Bey jas pofibly may be, thentake your 
Mi | Rofin and beat it. to pouder with 
your Frankincenfe, and melt. them 

firft alone, then put in your Bur- 

ter, your Hogs-greafe and Oyle, 

and when all is melted, put in your 
Heatbs, and let them all boileto 

gether half a quarter of an hour, 

then take it from the fire,and leave 
ftiiting of it inno wife a quatter 

ofan hour after, and inthattime 

that it is from the fire putin your 

W)| Turpentine, and two. ounces of 
Mp | Verdigriece very finly beaten to 
ye |pouder, and when you putin your 
Turpentine and Verdigriece, ftir 
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lt Hit well, or elfe it will run over,| 
land fo ftir until it leave boyling ; 
‘il | Then putitin'a earthen pot, .ftop- 

iin Ping the pot very clofe witha cloath} 
iee| Panda board.onthe top, and fet tt inj 
¢ fa dunghill of Horfe- muck twenty: 
ina flonedayes, then take it up and put it) 
wll Pinto a kerele,and let it boila lictle,| 
it| Fltaking heed that it boil not over, | 
hi Fithen ftrain all through a courlecloth 

ia! Plinto an earthen or gally-pot, and} 


it Jwhen all is: ftrained, pucto it halfa, 
it f | pound of oyl of Spike,and cover the 
jou! F\pot clofe until you ufe it, and when 


Pl you ufeit, make it warm in Winter, 
iP jand ule itcoldin Summer. 


An approved Medicine for any Ach 
in the fPoynts whatleever. 


Take halfa pound of Rofin, half} iy 

apound of Frankincenfe, Oliba-|7ig 

num, and. Mattick, of each one: 

ounce, Wax, Deers-Suet, Turpen- 

tine, of each two ounces, Camphire,. 
twa: 
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two drachms, beat the Olibanum, 
Maftick,. Rofin, and Fraukincenfe, 
and Champhire into pouder, then 
y} |Pucitina brafS pan with a pottle of 
m | white Wine, and put inthe Wax, 
@ }2nd Deer-Suet into it, and whénit 
fy doth boil put in your Turpentine, 

and let it bojl a quarter ofan hour, 
then take it from the fire and let 
it ftand and cool untill the next day, 
then work it with your - hand to 
work out the wine, annointing your 


Ha, [hands firft with oyl, then make it 
We) jupitrouls, thenz2s need fhallferve, 
He 


Wie {take thereof and {pread it with 4 
Sheepsskin , and apply it warm to 
the gtieved place , and take itnot 
off untill it fall off of it felf, prick- 
ing the plaifter full of holes. 

A Scarcleath tobe ufed againft Car- 
buncles, red Sores, Biles , Swellings. 
or any hot caufes, 

Take.a wine pint of pure Sallade. 
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oyl,and putit imo an earthen por! 
that is very large, and {er it upon a) 
very foit fire of Charcoal,and when 
it beginneth to boil, ftir it with 
a Hatel ftick of one years fhooting, 
then put iaco it two.ounces of Venice 
SSope that is pure white, halfa 
pound of red Lead, on:quarter ofa 


pound of white Lead,letting itboile 


{| Wery foftly , ftirring it continually 


with this Hazle ftick for the fpace 


oy! }pOL-twwo. or-three-houres you dhalk 


know whe itis boiled by this, drop: 


one drop thereof on aboard, and 
Hit will be {tiff when. it.is enough, 
‘ithen take it from the fire, and put 
I/into it halfan ounce of oy] of Bays, 
[then let it boil again a little, then 


Het your cloaths be. cut of a reafo- 


}inable {ize to dip them in it,then you 


) muft have two fticks,which muft be 
hollow in the middle to ftrip the} 


| #cloaths through, then lay them a- 
i,j, | Otoad untill they be cold upon a 


board, | 
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Oem | board, thenroul them up and keep ith 
fie ji them, and when you ufethem, lay jh, 
Hi | |them upon the place grieved, and hte 

B) | letthemlye twelve hours, then take} 
i ap | 


my «| it Offand wipe ir, and lay the other 
fide, and let thut lye as long, 


ae, Plague Water to be taken three 
Hit taxes, forthe firlt belpeth not. 
. 


Take 2 gallon of white Wine); 
Ale or Beer, and_to that quantity 
ha) take a quarter of a pound of each of 
thefe Hearbs following, Rofewater 
a quarter of a pint, Rue, Sage, Ver, 
vin, Egtimony, Bertony, Celending) 
Carduus’, Angelica, Pimpernel 5} 
Scabious, Valerian, Wormwood,} 
Dragons, Mugwort, all thefejj 
Hearbs muft you {hred in groffe}f} 
together, and fteep it in the aforee 
faid liquor, the night before you 
diftill itin a Rofcewarer Still, andjny, 
then keepthe fi:ft warer by it felf,} 


; hy, 
being the weaker, and therefore fit-|} 
| ter | 


ae LF 2 | 


ef | 
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wir for Children; ithelpeth all Fe-! 
‘hificrs, Agues and plagues being thus 
anfi-ken , feven fpoonfuls or there- 
ipout of the ftrongeft ‘blood-warm, 
qutfhd give it to the party to drink in! 

i Agcue or Fever, an hour before! 
gee Fit come,and fo to fivear, either! 
™ Wy exercife , or in your bed, but! 
Hour Romack muftbe empty , ma 


4 4 AA } me ey, a Ay 4A a 

Vinge be taken for the plague.then pur 
lla lVictlan Dian ee Ae 

nt co a litthe Dialcordium of Mi-! 


vi Take the white ofan Eee, and 
cnigple Armoniack , fpread it on leae 
a crs 


/ 


el A Sirray for a Cold. 
gliiCake Colts-foat- Water , Hifop- 


jmliter, and Honey , put Liquorice, 
i ymnile-feeds, Elecam pane, put there. 
| am) the juyce of Fennell, and boil 
f Ci 


A Al iets 
chica te, 
vel. 4 aefenfive Plaifter. 
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To flay the bleeding of a wound. © 
Take Charcoal, red hot ouz of the! 
{fire and beat it to pouder. | 
A Ponitéfe. | 
Take Milk, Oatmeal, and redj}* 
Rofe leaves, and a little Deers-Suety™ 


For the running of theReius. 


Take Cups of Acorns and gratif' 
them, and grate fome Nutmeg, pl MA 
thisin Beer and drink. a 

Fora Poultefs. ! 

Fake Linfeed and beat itto powp “ 
der, boilitin Milk with Mallowes| . 
and Sheeps-Suet. pe 

For a Blaft. | ad 

Takea good quantity of Verviny™ 


being warmed, and {o bind it nt : 
again, the oftener itis done the bety hi 
ter, andina day or twoit will Dim) 

welllR ad 


{4 
rr en A a 


‘ r! 


2 
i 


Another. 


sci Dake a good quantity of Veri- 
cin being green, with as much Dill, 


lop them together, nd boil them) 


\ 
‘ 
i 


| |Bores ereafe as much as will co- 


hem, and for want thereof fo 
hich Aday butter, and when they be 
filed together, let them ftand two 
j chree dayes, and then boil it a lire 


®, and fo ftrain it through acloath. 


A Ballamum. 


Bake it inthe latrer end of Scatem- 


c 


fetit in hot 
Hle-dung eight dayes ,. diftill it| 


| Balnco , thea when you have| 
B@iwnthe water forth, pourthe wa-| 
'B into the tuff again, ftop ir clofe, | 
Hi! put it into the deng four and | 
Mienty hours, then fet itin afhes, | 
(Wd diftil both water and oyl with | 


a great) 
Bees Nr a reat 


A Choice Mann al, OY; 


$e 
a 


bye em 
a great fire, as much as will ae 
fforth, and at laft feparate the watel,” 


from the oil in Balneo. 


Fa make an excellent Oil of H ras: | 
Cae J | 


| 
/ 


Take flowers, leaves and {e cdg. 
lof Hy pericon, as much as you lift!" 
Ibeat them together’, and. iufufl 
‘them in white Wine, thatthey mayl "> 
}be covered therewith, and {et them} 
in the Sun for ten dayes, thea pul 

rereto fo much Oyle ‘Dlive as al} 

bie reft do weigh, and lerir ftanel" 
ses dayes more in t the Su, but Loof 
jthat you weigh the Oy] to knowl 
|how much it is, then put thereto fol ' lp, 
ne y pound of Oyl two ouncef t 

f Turpentine, and one drachmof® 
Satfion and of Nutinegs, angp tc 
athe of each half an ounce > OF! 
ae. Roun, of each a an ounc® ty f 


Ices put them a Wine vetlel of gl le FE: 
land mix them well together, and a 
then 


es 


\ 


a a 
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jeogftem In aveffel of hot water, and 
sy ace fet thereto ahead of glafs and 
weceiver well fhut, and bojl ito 
bog until no more will diftill from 
ners which will be about twenty four 
pours, then take it out and ftrain it! 
vy ffeetltt it is hot, and keep it in a| 
cgeticll of glafs, and when you firft 
“fie it, heat it well, and apply it 
H20n a wound without ufing any 
Pot at all, this is excellent for a! 
jrcen wound, efpecially if there be! 
kins, finewes, or bones offended. 
ied Cut, it keepeth wounds from’ 
* ingfftttifaction, it cleanfeth them, and | 
cgfeth pain, and doth incarnate and, 
j@ainthem, it helpeth bruifes, pains, 
“imgues, oF felling in any pare, and] 
M @wonderful good againft venome 
“poyfon. . 
OB For the Falling-fickne/s. 
ie take the roors of fingle Pionies. 
Vymece them, drink them, and wear) 
imme of themabout your neck. « | 
io For, 
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For the kibed heels. 
Take 4 Turnip, make a holeinjit 
the top of ir, take out fomte of the} 

3 : | 
pith, infufe into that hole oyle offi 
Rofes,then ftop clofe the hole, roaft} 
the Turnip under the embers, when}fitts 
it is foft,apply ic plaifter-wife warmajfitt! 
to the Kibe, bind it faft. | 

Lapis Prunellz. 
A Medicine for fore eyes. lint, 
Take one pound of Salt- peter jito 
boil it ina Goldfmiths earthen port 


‘}yith a very hor fire round about icy }lon 
fet it boil till ic be very black andj] 


Allum, anda quarter of an ounce offfit 
Brimitone, break them’ and put} 
them in the Salt-peter by little atifi,. 
once as it boileth, and let it burmjiit, 
till the flame go outof itfelf, thes 

pour it into a brafs Ladle,or into aif |; 
Chafer, and fo let it Mand till icbeipi 


cold, | 
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‘Jcold,and when you will ufc it,fcrape 
ligt very fine with a-knife, and put 
oft little of ‘it. to the fore eyes, hold 

Biowne the eye-lid till the pain be 
‘offgone, then let the water drop out of 

whe eye : This Medicine taketh away 

he Pearl, Pin and- Web inthe eye, 
ind all fores and blood-thed,. ital- 
10 belpeth thetoath-ach, being pur! 
Hato the. hollowtooth, with alittle 
Hint, if the tooth be nor hollow, rub 
Hc outward; Finally j it helpeth a 
Blinking breath, being eaten in the 

rinorning fafting. 

loll For afcald Head. | 

fq) Takea handtul of Glovers threds, 

@nd-a handful of _Dock-roots ‘the 

pith. taken out-,.and’ boil. chem: in 
orng Ale untill they. bereafonable 
mick, and annojnt the. head there- 
“alts 


€ 
=~ —4 
ee ee 


For ahloody Finx., 
Take Rubatb and toait,. then 
ijigtind it to pouder, and take as much 
"i as 


= 
‘¢ = 
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as will lye upon a fixpence,and keep] jf 
warm that day, the next day cat} 
conferve of Rofes, mixed with Cor-|]) 
ral, and drink that day if you will, J, 
poffet-Ale madeof Cammomile. | 
For the Itch. | 
Take a pound of Butter, unwath-|])" 
ed ‘and unfalted, three good hand-| 
fuls of red Sage, and as much Brim-| 
{tone beaten into pouder,as a Wal- 
nut, boil thefe well rogether, and}f\" 
ftrain ic, and put in half a ounce of} 
-+Ginger beaten f{mall, 
. For fore eyes. 
Take new Hens dung out of the} 
neft, and put it into an Oven almoft |" 
cold, lec it lye there all night, and j™ 
take the white of it, and beat it being | 
dryed, and cakeas much of the pou f" 
der of Ginger finely beaten, and put f'$tt 
to that half the like quantity of Sue} 4 
-‘gar-candy ,all which muft be beaten} 
very well and fearced,then putitin-} |: 
'to the fore cyes every night, and in}, 
| the} « 
| 


i 
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the morning, and wath it out with 
water. 
A water for fore Eyes, 

Take a pint of fair running wa- 
ter, Of wild Daifies, and three Jea- 
ved Graffe, of each a good handful, 
wath the hearbs very clean in a Cul- 
lender, and put them into a clean 
skillet of water, let them boil very 
| Well over the fire, untill the water! 
fi] look green, then takealittle piece of 
| Allum and putinto the water, and 
| Whenit is boiling, then tafte of the 
Water, and when it fticks to the 
| mouth, take as much honey as will 
| make it very weet, then after ithath 
.§ boiled a little while, take it off the 
W fire, ftrain It,and drop a little every 

fi night intothe eyes, 
An approved Application againft 
any Surfeit. 
iy lake the bottome ofa Muncorn 
Pjloaf, cut it about an inch thiek s 
mand as broad as the palm of yout 


Bet RY hand, 
| Gm eeneassececremmernnc ee 
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° 1 line 
-hand, toaft it very well, then take” }) 


| jof Sallade oyle and Claret wine of H., 
leach a like quantity, as much as} i 
| will wet the toaft well and through- | 
ily, warm it hor, then put the toalt i”. 
Hye into it, whenthe toaft is well foak’d, i 
wee | ftrew the pouder of Cloves , and ” 
bye =| Mace hereupon thick, then apply i, 
| 1 lit to the :ftomack of the patient as » 
Wy {warm as he can endure ir, it will}} 
Aa purge upwards and downwards, foy}’ 


ee 
ig | 


| 


ye 


often as you apply a frefh toaft made at 
a | 4s aforelaid, that may be applied fo I. 
a ae often as any one findeththeir ftomack kh... 
a) (i ill at eafe, alchough then it will not}, 
5 ye ae wine 
i i | purge, except in cale of a furfeit. ff, i 
e) i A Medicine againft the Plague. A { 
a Ac af 
q i Take of the root called Setwelj}}, 
a > | ee e - NU [Ny 
i | the quantity of halta Walnut, and fe 
4 Wine =f grate ic, of Triacle gfeen one oood | Me 
a ee = : itr, 
y he : {poonful, of fairs water three {poon=|f, )\ 
4 HA fuls, make all thefe more than luke" 
2 nie warm, and fo drink them off In} 
“a ua ats a 4 
bh a i 
a Ue 


~ ek 
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Il bed, 4 and fweat fix or fever] hours, 
and in your fweat drink {mall pof-, 
fet Ale, made of {mall drink as you! 
i Inecd, but not till anhoure and half| 
"oo afer the taking of the potion, and 
it will bring forth the plague, for if} 
: you caft the medicine, you may 
Mitake it thefecond, third, or fourth 
: y jtume, by the whol e, half, ordi fle | 
Hmeafure, as your fRomac k viel ae 
(Mic: if any dotakeit, and thereupon! 
Mone, prefently amendment, or a 

fh or iva or fore, you may think ihe 
jal oe the ficknels., for the nature. of 
omitshe medicine is to prevent the plague, 
‘land in others to expell the fore, “if it 
ibe not taken too late, ‘in which cafe 
Bhe ftomack will not brook it eafily,, 
Bind after two or three times taking, if | 
if you minifter itto any,let it be at Ke: ae 
1, UMartt ficknefs, left if their difeafe be be 
im ther, they may receive harm there- { 
{po WE | i 
or : K 3 Felly | 


tenets 


| 


ie 
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Felly of Frogs. 

Take the Jelly of Frogs in March, 
land ftill ic in a glaffe Still, it isa 
good Medicine to ftop blood,and for 
the heat and rednefs of the face, and 
igood tocure green wounds. 
| Forthe Tooth- ach. 
| Take Sparemints, and Ground- 
\Ivy, ofeach a handfull, anda good 
{poontul of Bay Salt, ftamp all} 
ithefe very well together, and boul) ji 
‘them ina pint of the ftrongeft Vi- |} 


Inegar that you can get, let thefe boill] 


-ail together untill they come to a} fi 


quatter of a pint, then ftrain it, 
land put it into aglafle, and ftop it|} 
\very clofe, when your teeth do ake,|} 


itake a {poontul of it blood-warm,] fi: 


and hold it in your mouth on that} #i 
fide the pain is. i | 

To make teeth ftand faft. | 

Take Roots of Vervin in cold |g: 
wine, and wah the teeth therewith. } 


Rare Sesretsin Phyfick, 199 


For the perillous Cough: 
) Take white Horehound, ftamp it, 
‘in wring. out the juyce, and mingle it 
fu with honey, and feeth it, and give 
Hic to the ficktodrink, or elfe Sack, 
and Garlick-feed, and roaftit inthe 
fire, and take away the peeling,and 
{eat the reft with Honey, or elfetake 
gif Sage, Rue, Cummin, and pouder 
pill Of Pepper,and feeth al thefe together 
Hin honey, and make thereof an E- 
PlcCtuary, and takethereof a {poon- 
il ful in the morning, and another at 
night. 
«For a man that hath notafte in meat 
or drink. 
| Take apottle of clear water, and 
§\2 good handful of Dandilion, and 
§| put it in an earthen pot, and feeth 
jit till tc come to aquart, and then 
take out the Hearbs, an put in a 
§ good quantity of whice Sugar, till 
‘aie YOu think it be fomewhat pleafant, 
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it may cool,and then take-twenty or 
thirty’ Almonds, blanch them and 
beat rhem in a’mortar,and when the 
water is cold put it ro the Almonds, 
and ftrain ie through a clean Cipnis 
bag without compulfion, and iftt} fp 
be thick, Jet it run through again, |], 
and fo'keep itinaveffel, and drink}, hi 
of it often, at all timesas you pleafe.| J.» 


To preferve aman from the Plague. ||! 
Take Aloe Epaticum,and Aloe Sut«|} 


catrina, fine Cinnamonand Myrth, || 
of each of them three drachms, |]; 
Clovs,Mace, Lignum aloe,Maftick, |f., 
Bole Armoniack , of cach of them ]fj), 
half a drachm, let all thefe things be |f, 
well ftamped: in a Mortar, thenjiy 
| mingle them togehher,and after keep a 
them in fome clofe veffel,and take|§),, 
of it every morning two penny-|§,. 
weight,in half a glafs full of white} 
Wine, with a little water, and drink} § 
itin the morning at the cgwraing i 
the} 


Pe Ss CNS ORNS AEA SRN 


‘af 
pa 


| | the day day, and fo may you by the 
grace of God, 20 fafely into allin-|' 99 
i! feStion of the air and plague. . ~~ | 7m 
MS) For a fetter or Ring-worme. 
) ‘ake Mercury a quarter of ap 
At) ounce, Cam phire one penny weight 
’ 


an 
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atresia Areal ate | 


>| 
jmake them, into pouder, and rob 


(itll them ina fair Porrenger, then take 
lel and mix them with the water of the 
h B Vine four or five {poonfuls , ftir: 
ON them well together, then put as 
Si n much more water to thar, then ftrain 
ie | it through cloth, and take Poppey 
is | feeds one quarter: of a ounce, . beat 
: thatina ftone Mortar with a {poon- 


Oaln, 


fulof the water of the Vine, put- 
ting-a little anda little till yon have 
ie {pent the quantity ofa pint,then put| | 

es | to half an ounce of the milk of Co- ck 
‘cil ‘kernut, {0° mix: them well together| FF 
itl With your Receipt, and ftrainthem| Wa8 
wil) as you make Almond milk through| By 
| a fair cloth, then keep it in a glafs for one 
ol your ufe.. ie 

i | K § To} . 


=~ 
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| 
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To keep ones body loofewhenfoever. ‘a 
you need. | 
Take two ounces of Sirrup of || 
Rofes, one ounce of Sene, one pen- |) 
ny-worth of Annis-feeds, one ftick 
of Liquorice, one pint of Pofturn 
water, feeth them alltogether till ic | | 
feeth to halfa pint, then ftrainthem | | 
forth, then boil the two ounces of| J. 
Sirrup of Rofes, and drink it warm. | 


For ared Face. 


Take Brimftone that is whole ,| }° 
and Cinnamon of either of them) f>| 
an even proportion by weight, beac| | * 
them into {mall pouder, {earce it|/ 
through a fine clothupona fheet of | f’ 
white paper, to the quantity of an|§! 
Ounce or more, and fo by even pro-| 
portions: in weight, minglethemto-|§ 
gether in. clean clarified Capons]) 
gteaie, aud temper them well toge- 
ther, untill they be well mollified, 
and therntput, them ina little Cam- 

Y phire 
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Bet. ee ee ee 
Byhire tothe quantity of a Bean,and fo 
Hut the whole confection in a glafs. 


i For a young Child to make Water. 
} Boil Organy in fair Water, and 
(ck Bay it warm to the Childs Navel. 


A Medicine for the falling of the 
UvulaintotheT hroat. 
“A Lake a red Colewort leaf, where- 
“fof cut away the middlerind, then 
“Bout the leaf inio.a paper, and let it 
B>5e burnt in hot embers. or afhes, 
Bthen take the. leaf out, and lay: it 
“Bhot onthe top. or crown of the bare 
Bhead, and. it will draw it up into his}: 
“Bplace anc rid you of your pain 
BA Medicine for the heat of the faces 
oof the fect, that cometh by rbeum 
or blood. 
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Galcoins own Pouder. 

Take of pouder of Pearl, of red 
Corral, of Crabs-eyes, of Harts- 
horn, and white Amber, of each 
{One ounce, beat them into fine pou- 
Mien «der, and fearce them, thentake f 
@eye |much of theblack toes-ofthe Crabs 
Oia | claws as of all the reftofthe pou- 
my =i ders, for thar is the chief worker 

H | beat them, and fearce them finely as 
We =jyou do the reft ; then weigh them| 
Tae fevetally, and take as muchofthe 
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| five pouders, and minglethem well 
(ies together, and make them up in balls 

| with jelly of Harts-horn, whereinto 
put or infufe a {mall quantity of} 
| | Saffron to give-them colour, then 
iH 


Si ea — me — 
Ag EN Me ROWS i Oy x AL gi RN So Re pies ten hk “ 
EE he eee ae See ‘ 
SS SEAS 


let them lic till they be dry and ful- 
i) ily hard, and keep them for your 
ee jute 

ae The Crabs are to be gotten in} 
WS | Atay Or September, before they be! 
i) |boiled. 
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The dofe is ten or twelve grains 
i) \in Dragon water, Carduus water, 
tq jor fome other: cordial water. 

|] The Apothecaries in their com- 
pofition of it, ufeto put ina drachm 
of good Oriental Bezar to the o- 
ther pouders, as you may fee in the 
pre{cription following. 

This is thought to be the true 
compofition invented by Gafcon, 
and that the Bezar, Musk,.and Am- 
bergriece, wereadded after by fome 
for curiofity, and that the former 
will work without them as effectu- | 
ally as withthem. 

The Apothecartes Gafcon pou- 

der , with theufe. 

Take of Pearles, white Amber ,}. 


|| Harts-horn , eyes of Crabs, and 


white Corral,jof each half an ounce, | 
ot black thighes of Crabs calcined, 


sin {two ounces, toevery ounce of this 


pouder puta drachm of Oriental] 7 
Bezar; reduce: them:all into very} Wj 
fine i 
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fine pouder, and. fearce them, an 
#) with Hearts-hoin jelly, with alittle 
1) | Saffron puttherein, make it up into, 
| pafte, and make therewith- Lozan- 
WM) ges, or Trochifes for your ute, 
(a, . You muft get your Crabs for 
Pee this pouder about May, or in Sep- 
Peal tember, detore they (hall be boyled, 
ee | when you have made them,let them 
Pan cry and grow hardin a dry air, nei- 
Wee ither by fire nor fun. 
| Their dofeisten ortwelve grains, 
as before prefcribed in. the former 
WR |The pouder prefcribed. bythe Doctors) 
Miim| éatheir lat London Difpenfatury 
1650.called the pouder of Crabs- 
CLAWS. 
Wii}. Take of prepared Pearls, eyes or 
Wi iiftones of Crabs, of red Corral,of 
We |white Amber, of Hearts-horn, of 
Hf) )| Oriental. Bezar-ftone, of each half 
WAeian ounce, .of: the pouder, of the 
Wy) black tops of the Crabs-Claws.to the 


weight 


eis 
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weight of all the former, make 
|them all into pouder, according to 
Art, and with jelly made with the: 
skins or caftings of our Vipers, 
‘|make it up into {mall Tablets, or 
'|Trochifes, which you muft warily) 
‘|dry, as before prefcribed , and re- 
ferve tor your ule. 


The Counte(s of Kents pouder, good. 
againft all maligant and peftilent 
Difeafes French Pox,Small Pox, 
Meafels, Plague, Pejtilence ,ma- 
ligant, or {carlet Fevers, good a-| 
gainft. Melancholly., dejection of | 
Spirits; twenty or. thirty grains 
hereof being exhibited in a little 
warm Sack, or Hearts- hora jelly, to 
aman, and half as much, or twelve 
grains toa child. 


Take ofthe Magiftery-of Pearls,| 1) 
of Crabs-eyes prepared, of white [99 
Amber prepared; Hearts- horn, Ma-} 77) 
siftery of white Corral, of Laps) im) 

contra): |e 


-_ 
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contra Yarvam, ot eacha like quan- 
tity, to thefe pouders infufed put 
of the black tips of the great clawes 
of Crabs, the full weight of the reft, 
beat thefe all into very fine pou-| } 
der, and {earce them through a fine| || 
Lawn Searce, to every ounce of this| }!! 
pouder add a drachm of true Orien- 
tall Bezar, make all thefeup into a 
lump, or mafle, with the jelly of 
Harts-horn, and colour it with Saf- 
forn, putting thereto a {cruple of 
Amberertece, and a little Musk alfo 
finely poudered, and dry them 
( made up into {mall Trochifes ) 
neither by firenor Sun, but by a| 9! 
dry air; and you may givetoaman| §) 
twenty graines of it, andtoa Child 
twelve grains. 

The vertues of a Root called Con- 
trayerva, being made into fine 
Powder. - 

1. It withftands the plague be-. 

ing takenin Triacle water.. 
4 2. It 


to 
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| =2.It is good in all Peftilent dif- 
1p cafes, takenin poffet drink with Saf- 
Ml fron. © 

f| 3. Iris good againft a Pever, ta- 


wleiken in Carduus water. 


P| 4. It 1s great Antidote againft 
psp lall poyfons, taken in Sallade oyl, 
P| 5» Lt doth cure the. biting oi 4 


B\maddog, drunk in Rofe Vinegar, 


‘Btand then drink nothing elfe but 


AIP {pring water during the cure. 


6. It caulerhafpeedy delivery, 
sivenin, Balm water, Bittony wa 
ter, or in burnt Wine. 

7, It doth take away the after- 
throws, giveninthe fame liquors, 

8. Itis 2 good Cordial in all fits 
of the Mother, givenin Rue water. 
. gwlt is very (overaign in {woun- 
ing fits given in Sack, or Botrage 
water. 

ic. Itis very powerful to with- 
ftand all melancholly , given in 
Sack. 

r1. It 


ey Se ee 


I 


i 
} 
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| 14. It doth help Convulfions in 
| Children given i 


13. Itis good for a fhort breath, 
given in Rue-water. i 
14. It helpeth the Head pain,| {io 
given in Rue water, or Rofemary | fice 
water, 
15. It helpeth the yellow Jaun- 
dice, given in Cellendine water. 
16. It is very powerful in the 
Palfie, given in Sage-water, 
17. Itisa good Antidote againtt 
the Gout, given in Sage water. | 
| 18. It withftandeth the growing]. | 
| jofthe Stone inthe Rains, givenin 
Renifh Wine. 
19. It cauleth agood and quiet 
fleep taken in white Wine. 
20. It is a great preferyer o 
Health , and means of long life , 
_|taken fometimes in Meade. 
| 21. It may be ufed as Triacle, 


Wee or Bezar againtt Surfeits. 22.I¢} 


Ss 
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when you do not know what the| 
Hdifeafe is, inany Of the aforefaid li- 
quors. 

| The dofe for aman or woman, ts 
/pfrom one fcruple, to two fcruples, 
|Janda boy or girle twelve or four- 

| tcen grains, in convenient liquors.) 


ta oa A ARUBA Salty iE a 


Hooters seeseel 
THE EPISTLE: 


Friend, 


Biv giver to underftand y that\\ 
you were Reprinting the Countefs\\,! 
of Kents Manual; J thought good|\ 
to communicate unto yousfor the more) | 
accomplifhment of your fecond Im-|| 
prefiton, the vertues af fome felect 
Cordial Spirits, of very great ufein 
weak and fickly perfons , which were 
firft compofed by Sir Walter Raleigh, 
during his Inzprifonment in the Tower,| § 
ana difperfed by himte divers worthy | @ 
Perfonages, in their feveral eccafions | @ 
and necefsities, and were imparted to 
me, by Captain Samucl King , who 
lived long time with him in the Tower, 
and in his expeditions , thi King 

| being 


| uae ea, 
Weing my loving Friend, and School-| 
ONtellow , both in Canterbury «zd 


iWeftmintter Schools, Ihave alfo tn- 
Merted hereunto certain Experiments of 
IGulcons Powder , or the Counteffes, 
Bfor their operations are much of tae, 
i fame nature, which have many times 
_ Bwith very happy {ucce[s been tried ,up=| 
(ho? feveral perfons by my felf, and 
'N divers others by my directions, a(]us- 
bring my felf, it will be of very great 
Lule and benefit to {uch perfons as fhall 


H have need of {uch helps and comforts; 
+ Mand fo re(t. 


Your Friend, 


W,. J. 
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1 


Th 
The Vertues of Aqua Bezoar. 


l 


TT is good againft contagious dif. 
feafes, as Plague,Purples, {potted J), 
Fevers, {mall Pox, and Meafels. jf" 
The order totake it, is with Car-f 
duus Benedittws, or Angelicainpof i), 
fet Ale, and fo fiveat moderately up| 
/on the taking of it; Itis.good again ft! rs 
Surfcits, and eafeththe ftomack op-!" 
preft with wind, crude flegm, andj§.*’ 
| {uperfluities, and helpeth digeftion. |" 
-| The dofe is from two to three | 
fpoonfuls at one tithe. 


The Vertues of Spirit of Clary. 


It isgood to reftote one in any #.* 
|weaknef{s, chiefly of the back: Iti@ 
)preferveth againft the Confumpti-|§" 
omand Prfick; It comforreth the|#™ 
heart, and increafeth radical moi-}| 

{ture ; || 
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Hfture; It alfo ftrengtheneth Child- 
bearing Women aftertheir delivery. 
vw = The-dofe is one ortwo fpoonfuls| 
| morning and. evening. 
The vertues of Aqua Mariz, 

i Itis good forall infirmities of 
fthe Spleen, andto openthe obftru- 
) ctions thereof,it comforteth the vi- 
‘tall parts, and is gocd againft all 
fp paffions of the heart ; it preferveth 
fi the meatinthe ftomack from putri- 
tf faction s It helpeth digeftion, and 


cu expelleth wind. 
“i The -dofe is one fpoonful at one 
y time. 


The vertues of Flowers of Rofe- 
MALY 


| 2 It is good againft all infirmities 
HOfthe ftomack, and to fuppre(sall 
Poffenfive fumes: rifing up from 
thence to the head, keeping them 
B.down, and hélpeth memory ; It 


mp Openeth all toppings of the Liver 
| and | 


= 


‘s PARAM aN hrey Veh eae 
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ERIS i PEERS 
land. Milt,it preventeth Vertigo, Sco-}} 
tomia, Palfies, Appoplexes, difea-} iit 
fes of that kind arifing from cold} fig) 
humors; it breaketh wind andea-4} 7 
feth the Chollick. }! 
The dofe is one fpoontul at one} fins 
time. aly 
The vertues of Spirit of Mint.\ {ui 
It is good for the ftomack, and} fic 
firengthens the retentive faculty, | Jie 
good againft vomiting, and all pat- 
fions of the heart, it comforteth the 
vital {pirits, and is good againft the} fant 
Confumption , it expellech wind 3} fo/ 
and helpeth digeftion, and is aninq}fin 
fallible help for Melancholly. | 
The dofe is from one to two] Biox 
fpoonfuls lhe 
The vertues of Aqua Theriacalis.}) 
Itis good againft all difeafes oF} 
the Spleen whatfoever, Itprevent=| Bi 
eth and helpeth contagions, and fud=} ii), 
es rietiiens and qualms’ of the|@s , 


heart.’ : Boy, 
t. Thea 


Sp eN ee = 


“{ 
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I) =The-dofe is one {poonfulto pre- 
Avent, and three to the infected, who 
ought to {weat after taking it. 
| The vertues of Spirit of Saffron. 
| Ic is good to comfort the vitall 
WSpirits, paffions, trembling, and 
Bpenfivencffe of the heart, and help- 
yjgeth all malignity. opprefling it,and 
aexpellecth wind, fuppreffech fumes 
aly which arife fromthe Spleen, and go 
I igup tothe head, and openeththe ob- 
Htructions of its it Is excellent .a- 
Boainft all melancholly , and very 


| Beood for women in travell,. for. it 
®comforeth and hafteneth delivery. 

B The dofe is morningand evene 

ing one {poonfullfor three dayes to- 

ether. 

| _ Vertues of Spirit of Rofes. 

It is good to openthe obftructi- 


agen of the Lungs, and preventeth) | 


i@Gonlumptions, and other infirmi- 
Weies of that nature, it preferveth 
fom purttraciion, and keepet rhe 


9 
etwas ry} ‘ 
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breath from being corrupted. ian 
The dofe is afpoontull at noon, 
at foure in the afternoon , and as\i 
much at bed time. i 
“The vertue of the Spirit of Diatary=t 
rion. HS, 
The Spirit made of Diafatyrion\ |i 
mazis gratim, pericribed in the lafeine 
London Di{penfatory , comforterlapini 
and much reftoreth decayed nature, fils, 
ftrenetheneth the weak back, increas} Sp 
feth feed, andadvanceth gencration,| . 
being taken thrice a day a fpoonfull | 
ata time, that is, in the mornings § 
fafting, at four in thé afternoon, andi 
Taft at bedward, with this caution,fi . 
that ‘the weak parties abftain fromp 
Se nas till after theit firflfy, 
| 


{leep. | 1, 
The dofe is one fpoonful at omy 
time. — it 
The vertue of the Spirit of Straw" 
berries. | Th 
It is excellent good to purifie ani of 
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Hicanfe the blood, -ir.preferveth 
Brom, and alfo cureth the yellow 
(al[auadice, and deoppilateth the ob- 
“BBruion of the Spleens Ir keep- 
ygeth the body in.a{wect temperate- 
‘Paels,and refrefheth the fpirits. 
Hi | The dofe is a {poonful at a 
‘ime, when need requireth. any of 
| t ,0fe helps for the aforefaid dif 
bales. 
Spirit of Confection of Alkermes 
VEITUES » 
@ It is an excellent comforter oft 
@he Spirits vitall, nacurall, hee eet 
ail, in weakcand delicate verfons, 
nf ind againit all trembling 3, penfive-| 
oqnetfe , "and fudden qualms of te, 


_ Ic hath all che vertues which $pi- 
let of Clary hath, Only itis of erea-| 
2 ter 
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ter efficacie in inward hurts,bruifes i 


pull 

and ruptures. fe 
The dofe is one fpoonful atone 
itime : 
Extract of Ambergriece. a 
Take a drachm of Ambergriece, jpiut 
sritide it very {mall ona Painters jblr 
stone; then put itintoa boult-head) phi 
ig take of the beft Spirit of Wine, finch 


: 
: 
4 


Bis 


either Canary , or Malligo Sack,}ind 
half apound,of Spirit of Clary, twolio 
ounces, mingle them well together} ii 
and pour-of the Menftrua one pint} el 
ito this proportion of Amber, fethitt 
jthem to digeft in a gentle Balnegh:y 
about eight hours, fhaking ittoge-finy 
beer three or fourtimes , then takeg) 

lit ont, and being cold,pour it forthe iy 
|and put almoft as much more ofthd{ hy 
Imixed Spirits, digefted as before Inf tx 
ia gentle hear by Baineo, then pug 
it forth to the firft excracted 5 and) ie 
ladde half. as much more Spirits th h 
third aie. snd digelt 1 a921n 5 an dy 


- 
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gehen have you extracted all the {pe- 

Bciall part of the Amber, and leave 

nothing, but black dead earth of no} 

ivalue. 

}. Then take a pint of the Spirit of} 
ia] what Hearb you will ufe, and dif- 
at folve therein one pound of pure 
i white Sugar-candy, or at the leaft 
i twelve ounces, very finely poudered ). 
diijand fearced through a fine Searcer, 
ig] for the {peedier tefolution thereof, 


hit 1s. beft to diffolve it cold; this 


J\refolution muft be. twice filreved 
‘@ithrough a thin cap paper, to make 
lit very perfect clear: then take 
woh {three parts of this dulcified Spirit, | 
wi {to one of your Extracts of Ainber,| 

drawn with Spirit of Wine, then} 
fhake them well.together, and let 
them ftand in a fquare glaffe very 
clofe ftopped, untill it fhall be per- 
feétly clear, one drachm of this 
Extraction of Amber will ferve.to 
dulcifie and make fittwo quarts of 

L 3 Spirit 


Sanat alot IMAC Ebi. 
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‘Spirit of Mints, or Clary, orthe}(t! 


Wag? ¢ 


ike, and give it a moft excellent! fl! 
afte and efficatious vertues. z 


A) 
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mh bat 


Se 


Several Expersments made of the || | 
Countefe of Kents, or ef Gale| |. 
cons Pouder, by a Profelfor of lofi 
Phyfick i 


| 1.A Childaged about five year, 0 
jtroubled much with fleeme, andj) 
idrawning on (asthe Parents conceis; jill 
ved) to his end, withten grains of] | h 
this Pouder, exhibited in a fpecifi-| | a 
cal vehicle, to thé proportion of one) Ji 
fpoonfal, about feven of the clock! Jit 
at night, with the likedofe exhibi-| } : 
ted the next morning, was within) } 
three dayes {pace pertectly recover-| §' 
ed, and went abroad. MM 
2. A Child aged about fourteen. 
years,being fuddenly fupprifed with i 
dangerous Fits, and trembling of, || 
the heart, with twelve grains of, 9) 
this Pouder exhibited in a fpoonful | i 
j of; @| 


| 


= | 
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TT a | 
rrhagloe Aqua Theriacalis, Was that very 
‘day recovered 

a ai 4 os . . 
bs. A Stationers Child. aged 
B about five years, deing faddenly | 
. t 


aken fo ill, that che Parents feared | 
Wi the life of the Child, with ten grains | 
vf of this Poudex exhibited in a {poon: | 
Hiful of Cordial Spirit , being Jaid | 
all down, and well. covered ( we fut | 


4 
re | 


ni pected it would prove to be the 


‘Ni (mall Pox) becaine within two or 


i 

i 
7 
i 
q 


cc 
cof {three hours fomewhat chearful : 
if jand with this medicine continued 


“I lonce a day, the Pox broke forth,and 

4B \the Child mended. 

ut | 4 A Boy aged about fixteen ; 

f being taken with {uddaine qualmes 

»}) about his ftomack and heart, with 

J} {ten grains of this pouder exhibited 
al lin a {poonful of Doctor Moenat- 
“iti | fords water upon his fir, and the} |) 
vif {like quantity exhibited again when| | 
if jhe went to bed, was the next day 
recovered, | ie 


L4 | se All 
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5s. A Child about three yeares | . 


old being troubled with grievous] |); 


torments, and gripings inthe belly}}, 


with wind, with nine grains of this] }jj, 


Pouder, exhibited with two drops] }p| 
of fpecifical Oyl again& the Chol-| 
lick, in a fpoonful of tomak Wa-| }}y 
ter, was eafed in few hours. | 


6. A Child about feven years} | 
old, being troubled with Convul-} J 
fion Fits , with ten grains of this 
Pouder, mixed with Spirit of Ca- 


ftot, and one drop. of Oyl of} 
Amber, in afew {poonfuls of black) 9 
\Cherry water., annointing the 
icwo neck veines neat the eates; 
‘with a few drops of Oyle of Am- 
ber and Cloves,, was fuddainly 
recovered of his Fit, 


7. A Gentlewoman, near forty. 
yeats old, being opprefled with 
crude and - fiatuous ‘humors, fo 
that her friends thought -her de-| @. 
eek . patting,) @ 


‘i parting , was with twelve grains 

OM Of this Pouder, and two drops of 
ci a Cordial Oy!,exhibited in a {poon- 
‘if ful of Cordial Water, being had 
ito bed, within three dates recover- 
ed, and followed her domeftick. 
Nel bufinefs. banish 

8. A Youth abouttwenty years 
old, much oppreffed with wind’ 
i) and crndities) of ftomack’, with: 
ptwelve grains of this pouder exfii- 
| bited in two drops’ of fpecificall 
) Chollick Oyl, as in the fifth expe- 
ip\timent, with a Cordial Water, was 
‘uit{peedily recovered: 

‘9. A Young Maid about eight- 
\teen years old, troubled with fits: 
i pjof the Mother, and -Convulfive 
\Fits, with twelve grains of this 
(pouder given her in a few fpoon- 
Pi fuls of Piony-water, gathered and 


inp pduttiled in due feafon, with a drop: 
)jof oyle of Cinnamon; and two of. 
‘Amber mingled together, being. 
| Ds held 
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held upright before a warm fire : i 


within four hours recovered out) 
of her fit, and went upto her cham-|. 
|ber( though her teeth were fet in her || 
head, and {mall appearance of life ) 
but that onely, her feet were warm,|, 
was difcovered in her. i 

10. A Gentlewoman aged 2! 
bout fifty, being very much trou- |} 
bled. with flatuous. and crude hu-|| 
mours, opprefling the ftomack,with| | 
fixteen gtains of Gafcoz pouder ,\| 


and with three drops of Oyle of]! 
Oranges, duly prepared, exhibited] 


moet 


0} hl 
N 4 


| 
hat! 
ero 


| 
UMC CY: 
eft by 


B 9 ever 


ait ot § 


vi 
{ 


tnd. 


jin an ounce of Agua Theriacales , 9 


being well fhaken and mingled -to-/ 9; in 
gether, being exhibited: at rwofe:| iy 
veral times, that is, atnight whens 


fhe. went to bed, difpofing for reft, i 


and betimes the next morning ,|§ it 
found much eafe andcomfort, and|§" 


gained fome quictreft thatnight and} 
{hortly recovered. 


t1. A young Woman ageda- 1} 
~~ bout 


D fire 
ed ontil 


| 
#enaiy,| 
i Chine 


'}\ fome fufpition of the plague, har 


ch ttOu-e 


Lied 
ude hu 
ack 


) 


|}in.a fpoontul of triacle Water,dtink- 
|| ing every. morning a {poonful of Spi- 


a pee aE re STE 
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‘| bout four and twenty, not without 


ving a tumour long while .anjfing 
onher groin, with threefeverall do- 
fes of Gafcon Pouder, exhibited at 
three evenings when the difpofed for 
reft., by-twelyegrains for every dofe 


rit of Saffton for thofe three daies 
together, mas perfectly recovered, 
and. followed. -her, domeftick.bufi- 
nefs. nc! | : 
Thefe. and-many other, Expeti- 
ments have I with good fucefs try- 
ed, and with Gods bleffing reco- 
vered diverfefeveral Patients. ~ 
This Pouder is good againft fmall 
Pox, Meafels, {potted or putple| 


| 
ai |. i ‘ oth 


Fever, exhibited in {pecifical Was 
ters, fit for their feveral difeafes ; 


vapours, or old caufes, . as alfo in} 


| It is good in fwouning'and paffions) “9 ) 
of the heart, arifing from malignant) 1% 
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right,warm, and well covered after 
their taking it. 

The dofe of this pouder in Chil- 
dren, is trom eight totwelve grains, 
in perfons more aged , from-twelve 
to fourteen grains, but exhibite the 
dofe: twice: or thrice if need require. 

n the plagueyou may ule a greater 
fquantity , with fuch medicines as 
are prefcribed in the Childs-bearers 
Cabinet, and it will not bea miffe to 


tminole it with fome 44qva Theria-| | 
fo) i 


cals, 


The Compofition of the Oyle called 
» Oleum Magiftrale, (asd to be tn- 
wented by one named Aparitiussa 
Spaniard, being {pecial good to 
_ cheanfe and confoledate wounds, ¢- 
) fpecially in the head.. 


Take a: quart of the be white 
wine'you can get,of pure old Oy] of 
Olives. 


the plague’or peftilent Fevers,alwaies i ‘0! 
obferving to keep the perfons up-)) 


sie 
ih 
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Olives” three pound, then pati | 
| | chereto thefe flowers and hearbs fol- 
ill] |lowing, of the flowers and leaves of 
| | Hypericon halfa pound, of Carduus 
ll) | Benedictus, of Valerian, ofthe leatt 
i | Sage of each a quarter ofa pound , 
in) |if it be poffible, take the leaves and 
tel) | lowers of every one of thele , then 
item) {lec them: all fteep. twenty four hours 
ty) |in-the aforefaid Wineand Oyl;,. the 
| |next. day boil them in a pot. well 
an nealed, or in a copper veffcl overa 
| 


foft fire, untill {ach time asthe Wine 
ie) {be all confumed, ftisring it alwaies 
) |with a fpattle ; after you. have thus) 
N tdone take it fronmthe fire; and ftrain} 
la it; and put tothe ftraining a pound 
® Jand half of good Venice Turpen= 

| |tine, chen boil it:againupon aloft 
i) \fire the {pace of a-quarter’of ma 
@ jhour, then: puc therewato. of Oliba-| 98 
num. five: ounces; of Myrrit three} 90% 
ounces, of Sanguw Draconis one 
ounce, and fo let it boil tslithe In-} 9g 
| cenle! ja 


ene So 
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cenfe and Mytrh be melted,then tale, 


it offjand let it ftand untill it be cold, 
then put it intoa glaffe bottle, and 
fet it cight or.ten dayesin the Sun, 
and keep it for your ufe. 

This Oil, -che older it is, the bet- 
ter it is, it mult be applied.tothe 


Patient wounded,as bor as may be | 


endured , firft wathing the wound 
with white Wine, boiled with a 
handful of incenfe to comfort, and| 
wiping it clean with a linnen cloth 
before you dreffe it, which muft be, 


if it come to any bruifings or bi} © 


tings,twice a day,that is, about eight 
of the clock inthe morning 1n-win- 


ter, andi fummeraboutninein the J 
morning, and about :four intheaf-| 
ternoon,butifthey be green wounds) | 
)) | you thal notnecdtochange itagain| | 

Stuntill the nextoday, neitherneed| 
the Patient’ to obferve any: precife| 
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ADDITIONS. | 


t | A rare Searcloth, with the Vertues. 


Take of Oil-Olive one pound 
and a half, red Lead one pound and 
ahalf, of white Lead one pound, 
Caftle-Sope four ounces, Oil of 
Bayes two ounces; put your Oil- 
Olivein a Pipkin, and put thereto 
your Oil of Rayes,and your Cafile- 

| Sope: feeth thefe over a gentle fire 
of embers tillit be well mingledjand | 
melted together , then ftrewa little | 
red Lead, and white, being mingled” 
together in pouder , ftill ftirring it 
with 2 great {pater of Wood, and io 
fttew in more of your Lead by dit- 
tle and littletill all be in; ftirring it 
ftill by the botromto keep. it from 
butning-for an hour and half toge- 
|ther, then make the fire fomew hat) 
) | bigger, till the rednefs‘be turned into |} 
|) a agray | 4 


pase 
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a gray colour,but you muft not leave 
ftirring ittill the matter be turned 
into a perfect black colour as pitch; 
then drop alittle upon a wooden 
Trencher, and ifitcleavenot to the 
Trencher, nor your Finger, it is 


enough; then take the long linnen. 
cloaths, and dip them therein, and. 


make your Sear- cloaths thereof: they 
will keep twenty years; let your 
pouder of your Lead be fearfed very 
fine, and fhred the Sope {mall. . 


The Vertues of this § car-cloath, 
are. 


Being latd to the Stomack it doth 
provoke Appetite, and taketh away 
any painin the Stomack ; being laid 
tothe Belly it isa prefent remedy 


4 for the Cholick ; being laid to the 


Back it is aprefent Remedy for the 
Flux, and running of the Reins,heat 
of the Kidnies , and weakne(s.or the 

Back, 


- 
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| es 


Back; it helpeth all Swellings and 
Bruifes, taketh away Aches, it break: 
eth Fellons,and other Impofthumes, 
and healeth them it draweth out 
any running Humor, and helpeth 
him. without breaking of the skin, 
lian¢ being applyed tothe Fundament, 
aid helpeth any difeafe there ; it helpeth 


-_ — . > 

a 
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ity Mallold Sores; and willbe made infix} | 
out} hours. 
3h |e For aSurfeit. 

I 


Take three pints of Muskadine, 
, Mone handful of Rue, one handful. ‘of 
ted Sage’ boil this together three or 
four walmes: take a quaster of an; 
(ib Ounce of Nutmegs’, half anounce of 
nye Ginger, two or threecorns of long 
lu] Pepper ;'beat them all together, and 
dy boil them untillthe three pints comes) |) 
ie tOaquart: ftrainit, and put in ita) [f) 
dil quarter of anounce’of Methridate,| 11) 
hate half an ounce of London-T riacle ,a 
Be quarter ofa pint of ftrong Angellica 
, water, 
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water, allthefe being well mixedto: 
gether, put tem up into a Glafs. 
| Itis good for one that hath Sur- 


cited to take three or four fpoon-} fii 


fals , keeping themfelves very warm 


inbed : thefame quantity taking is| |o! 
? ° ;¥a i 
eood againft the Smal-Pox, Or} lh« 


Meafles. 

Itis good againft the Wind, or 
pain in the Stomack, taking one 
{poonful in the morning, or any, In- 


An excellent Receit againft a Cough) 
of a Con{umption. : 


Takea quarter of a pound of the} § 
beft Honey , aquarter of apint of|§ 
Conduit: water, boii them as long as 

Jany whitefcum arifeth, and take it} 
off, thentakea quarter of a pound) #) 
ofthe bet blew Currans‘, putthem | @, 
onthefifeina pint of fair Waters) 
boil them untillthey be tender, them) @\ 

pout |® 


= 


u 
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| pour the Water from them, and| 
i) bruife chem through a hair Seive, 8! 
ut put that Juice, and Honey together: | 
ori add toitone ounce ofthe poucer of; 
a | Liquorice , one ounce of the pouder 
sl of Annife feeds; mix. all thefe to- 
Ol gether and put them ina gally-pot, 
land when it 18 coldtye it up;the par- 
ty troubled may take of it upon the 
on) point of a Knitemorning, or cven- 
Inf ing 5 as oftenas the Cough taketh 
i\them. 


i 
i 


, 0 


Lucantellions Balfom , admirable 
}| for Wounds , and many ether 
h| things. 


fil) «Take of Venice-Turpentine. a 
it OM) pound, Oil-Olive three pints, yel- 
1g| low Wax halfa pound, of ‘natural 
iicil| Balfom one ounce, Oil of St. Johns- 
oui, WOrt One Ounce, of red Saunders 
i Poudered an ounce, fix fpoonfuls of 
yd) Sack: curthe Wax and mele it on 
tif} the. fire,’ and then left sit carck the) 
() 


| 
: 

HW | fire, | 1 
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fire, take itoff., putinthe Turpen- 
tineto it, having firft wathed the 
Venice-Furpentine thrice with Da- 
mask Rofe. water, and having min- 
oled your Sallade- Oil withthe Sack, 


put alfo the Oilro them, and put} |" 
them allon the fire, & ftir ittilitbe-| | 
gin to boil, for ifit boil much ic will} | #! 
run over {peedily,then fufferitto cool). | nl 
for a night, or more, untill the water] | ee 
and Wine be funk all to the bottom,| } 
then make fome holes in the:ftuff| | }y 
that the Water may run our of it,) | Pl 
which being done,put it over the fire} } 


again, putting to tthe Balfom, and] | 
Ithe Oil of Saint Tohns-wort, and] 
when it is melted, then’ put the} } 
Sanders toit: ftir ic well-that it] 


may incorporate, and when it firft) fm 
begins to boil, take it off the firejand | 9 br 
ftir irthefpace of two hours, till tt) 9 Wi 
be grownthick, then put itup , and | § tn 
keep it for ufe as moft preci-| & 


ous, forthirty or forty years , OF) 


| more. The) 


<- 

a 

ao a 

= 
SEES SSS 


=> 
= 


Rare Secrets in Phyficks 237 


The Virtues. 


1. Itis good to heal any wotind 
inward or outward , being {quirted 
warm into the inward Wound , be- 
ing applyed to an outward Wound 
with fine lint, or Linnen, annointing 
alfo rhofe parts thereabouts , it not 
only taketh away the pain, but alfo 
keepeth it from any inflammation, 
and alfo.draweth forth all broken’ 
Bones, or any other thing that might 
putrifie or fefter it, forhat the brains 
or Inwards , asthe Liver, Guts, or 
part, be not touched, it will heal it in 
four or five dayesdrefling , fo that 
nothing be applied thereunto. 
2. It alfo healeth any Burning 
and Scalding , and healeth alfo any 
Bruife or Cut, being firft.annointed 
with the faid Oil, anda piece of lin-| 9 
nen cloth, of lint dipped in che me, | 1) 
being warmcd and laid unto the place 
it will heal it without. any Scar re- 
Matning. Ba 


Seen aun 
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3. Ithelpech the Head-ach by 
annointing the Temples and No- 
ftrits therewith. 

4. Itis good againft the wind 
Cholick, or ftirch in the Side , ap- 
ee thereunto warm with hor 

cloyhies, morning and evening toge- 
th ier, a quarter of an ounce. 


¢ ive 
i 


th Ithelpeth the bitingof a mad | jifit 
nie Das, orany other Beatt. Ig 
mua | 6. Itis good againftthe Plague, ||) |! 
Wee) | annointing only the Noftrils , and | pjjins 

ins the Lips therewith in the morning ||| the 

5 before yau go forth. jot 

a) Ts It alfo healeth a Fiftula, of | }/A0 
Mia | Ulcer, be it never fo deep in any | 1 

| part ofthe body , being applyed as | jan 

; a laforelaid is directed fora Cut, : ie 
ig |. 8. Tt is alfo good againft Worms, | git 
ql Hie (or Canker, being ufedas in a Cur,| Ji 
A , | (but it will require longer time tO} 9 1 
4 et |help them. a 
7 ie | 9 Iris good for one infected fix 
2 Whe | withthe Plague ,Meafles, fo asitbe, 9. 
a We | pre-| a. 
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wei pretencly taken in warm Broth , the , 
|| quantity of a quarter of an ounce 
four mornings together, and fweat 
uponit. =. 

20, It likewife helpeth Digeftion, 
g) anointing the Navel and Stomack 
therewith when the. party. goeth to 
Bed, itwwill ftanch any lood of a! 
green 1 Wound , putina Piste of; Wa 
lint onit,and tyeit very hard. | | 

11. The quantity.of a Nutmeg g| 
in Sack. blood-warm, ana {weet 
thereonit- , bringeth fortha 1] manner) 
of clotted Blood sand raketh away all 
Aches. 

12. Italfo healeth the rofe Gout 


: cf jand Scurvy. | 
B23. Ithelpethall pains.in Wo-| 
ai pens breafts, ail chops or Wolf 


BS ithat comech with a Bruife. 

14. ft elpety the {mall Pox, be-| 

| |ing annointed therewith withoutany } 

Scar. 

| 15. It helpeth all Sprains sane 
Swel-) 
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Sse pie hg he ee 
Swellings, andindeed I cannot tell 
what comes amifs unto It. 


A moft certain and proved Medi-\| 
cine againft all manner of Pe-| 
fitlence, and Plague, be tt mever 
fovchement. 


Take an Onion, andcut it over- 
thwart, thenmake alittle hole in ei-|} 
ther peece, the which you fhall fill] Jp.) 
with fine Triacle , and tet the peeces \ J... 
together asthey were before: after |}, 
this wrap them in'a fine wet linnen] Jy, 
cloth, putting it to roaft, and cove-|, 
red inthe embers, or afhes, and when 
it isroafted enough, prefs our all the 
juice ofic, and give the Patient a]| 

| fpoonful , and immediatly he hall} i, 
EAN iets ifeel him(elf better, and fhall without} §,, 
iy) fail betealed. : 


How 
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Howto make the Ointment. of To- 
bacco, Jobertus. . 


Take of green Tobaccosleayes| 
two pound, of freth Hogs-preafe 
Briccntly wafht one pound , bruife 
the hearbs , and infufe it a whole 
winightin red Wine, and then let i 
boil with the Hogs-greafe on a 
WBgentle fire, untill the Wine be allt 
iconfumed : then ftrainit, and addi 
aittfito the Ointment the juice of Tobac-t 
mneiiCO One pound , good and clear Rofin| 
oe Hfour onnces,then boil-it again till the 
piuice be confumed , adding towards 
ne ena, of round Bicthwort: rootely 


z |: pouder two ounces > hew We 
pour ounces, or fo muchas is fuffici- 
"e-Otto make it into an Ointment, 


j 


¢ 


. 
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: | 
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(humes, Wounds, Ulcers,Gun- thor ,| 7} 
“|Botches, Itch, ftinging with Net- | ud 


Pp tles, Bees, Wailps, Hornets, or} | bi 
! | venemous Beafts , wounds made} } tt 
| | with poifoned Arrows, all Burnings| 7} W 
p and Scaldings » although it be with) | he 


een ee ee nea ee = 

; = “ Sena ee 

cities — 3 a = 
Rape ey ‘ RE Eo ms cee 


i i (Oil, or lightning , and that without | 7} 101 
rie | 2ny skar, it doth help alinafty , rot- |} me 
i if ten, ftinking , putrified Ulcers, al- 14} Ge 
Wy) |though they be in the leggs where |} [ti 
Wy) the humors be ready to refort moft 
aa (10 Fiftula’s although the bone be af- 
ie | diéted it willfeale it without any in- 
"| trument,andbring up theflcth trom 
Ithe bottem ; your Face being an-\) 
. nointed withit, ittaketh away fud- | | ifs 
| )) {denly all. rednefs , pimples, Sun-/} toy 
i Iburnts a Wound dreffed. with this} | 


@ ei |Cintment , it will never putrifie, it} Pty 

ay Li ) i will cure a wound when no Tent can} J ty 
i i i fearch it; it cures the Head-ach, the Wh 
ea 2 Tempics being annointed there=] | 4 
a fovith ; che ftomack being annointed] J a 
i tae ii it, no. infirmity will harbor] §) 
he theres| # 
Mi SOS | 
Ae Be oh 
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'there,no not Impoftumes,nor Con-| 9m 


— 


Ot 


ct fumption of the Lungs, the belly 
a) {being annointed therewith;it helpeth 


i 
nos 


ey |theC hollick, and illiack paffions,the} 

I Worms, (and what not) too tedious 

‘inf |here to relate :, it helpeth the Eme- 
roids, or Piles, itis the beft Oint- 


out | 
a) jmentin the world for all forts of 
i) \-Gouts whatfoever, and there.can no- 
vel {thing come nighuntoit. 

I 
ole 


“fl | <4 very good Conferve forthe help 
of a Con{umption and Cough, 


a) |-Take halfa pound of blew Raifins,| 
ji jot the blackeft fort is the:beft , and 
jr) jftone them, and skin them Jand two 


v 


M 2 BUOY, | 


A very fpecial Drink againft a Con-' 
[umption. 


Take Colts-foot , Hyfop, Sca- 

Be piowss Maidenhair, ‘ef each a hand-| 
ful, and a quarter of a pound of 

Figs ; 

anda quarter of a pound of Raifi ins, 

land ftonethem , and taketen Dates! 
i jand ftone them, and fo boilthem in 
© | four quarts of fair water; and after it! 
hath boiled alittle, put into it half 
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i) janounce of Liquorice {craped, and 
1/9) bruifed and fo let it boil ull one quart 
Ue be boiled away, then take it off, and, 
 iwhen itis cold ftratn it into.a Pot, 
‘Vand drink half a pint. each morning 
Wi) } Max four of the clock, and fo much 
Wwe aicer dinner at four of the clock, 


Ear Wormes in Children. 


SS 


How to drive away the Yellows o 
. 
the Face that iscaufed by the 
overflowing of theGall,  Pro-| 
wea. : i 


} 
} 


Takea great white Onion, and |¥j 


make a hole in the top of it,and then || 
/put into it the quantity of a Nutmeg | 
lof good Triacle, andthen ftop the! 

‘hole again with the {aid peece that is | 
‘icut Outofit , but mingle the T riacle! 
|with Saffron poudered ; this being | 
‘done » roaftthe Onion in hot Em-= | 
bers,being wrapped up in wer Pa-| 
per, and when it is well roafed | 
weing out the juycethereof hafd, and 

‘give the party this to drink in’ the 


i 
| 
| 


morning ,. aad fweat an hour afrer |) 


-|ityand_.{o continue for three motn- 
ings together, and then letthe party 
‘to a gentle Purge, c> Fiat, 

| M 3 An 


t 
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An excellent Medicine for the 
Dropfie, made for Queen Eliza-|s. | 
beth, by Doctor Adrian, and| +} 
Doctor Lacy. Proved. | 


i Take Polipodium , Spikenard, 
| |Squat, Ginger, Marjoram, Galin- 
gal, Setwel, ava.a penny weight, Se- 
Ina leaves and cods , fo much as all 
thereft grofly beaten ; put them into 
abag , and hang it in.an earthen pot} |} 

loftwo gallons of Ale, and every) |" 
| four dayes cover the pot with new 
Barm,and drink no other arink for 
fix daics, and thisfhall purge all 
lui humors out ofthe body , neither 
lwill-it lec the blood putrifie, nor 
\flegme to have domination, nor 
| |Choller-to burnjnor Melancholly toy 
M thave exalration, it deth encreafe 
Blood, and helpeth all evill, it help- 
ethand purgeth Rheum, it defend-| § 
eth the Stomack , it preferveth the 
body 4) 
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body, a Lingendereth good colour, 
combats one fight, arid nourifheth 
the Mind. 


F or the Dropfie that fwelleth, 


Eat Water-crefles , and Raifins, 
ufeitoften, and it will fend ddunl 
the Difeaf into the Icggs and feer, 
and when it is there , take the erect 
bark of Elder in the winter, eed 
cropsin fummer , and boilthem well 
in fait Water and Oat-meal to a 
PoultefS, and apply it to the grief, 
and this will heal it. 


The Celeflial Water in the world 


for the Eyes. 


Aqua Celidonia, 
Aqua Euphrafia, > of each a quatter 
Aqua Finicula, 3 of apint. 

Laps Tutia, 


——— 
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An excellent Water for one that is) 
\ near, or in aC onfumption. 

: 


Take Milk three pints,red Wine 
One pint, twenty fouryclks ofnew-, ||’ 
laid Eggs, bearthem very wellroge-| ||”) 
ther , then add fo much white Bread) ||" 


as will drink up the Wine 5 and put, |! 
to it fome Cowllip flowers, and | ul 
Wares, | diftill chem, and take a fpoonful firft| 4" 
Mie! fand laft inbroth made of a Chicken, | 


' His jor Mutton, and in one montlrit wilh y the 
ii es Cure any Confumption. | |! 7 
OE ARR agile Rig 

ae sae | 
iy! | For to flay Vomitting prefently. i pit 


; ) | akea little Maftick, and put icq 
HP) |upona hot Coal and fet a Funnel) f! 
Hi, jovyerit, and receive the fumeinto|§ 
your mouth , and let it goin.o your)! 
Stomack, ch fiat. | 


—_ 
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Doctor Teucables green Balfom. 


j 


Take in the moneth of May Rofe-| | 


i 


maty-tops,V Vormwood, Balm, and 1] 


{ 


Rue, 474.two ounces, red Sage,and | 
Bay-buds, ava.four ounces, Sheeps- | 
© || fuet twelve ounces; beat all this ye-| 
“afi ty well together in a ftone Mortar, 
{| till it be all as a Salve, then put itin- 
-yp| t0.aclean Pipkin well ftopt, and fer 
,\ffitfor eight dayes in a cold place, 
i}| then pur it all in'a clean brafs Cha- 
||| fer, and add toica pound of fweet 
Sallade- oil, and as many-of the faid 
Hearbs as aforefaid well bruifed.and 
Bilet them boil overafoft fire very: 
P| foftly the {pace of anhour, and fit 
i} them all the time with a weoden| 
}) Spatula, then take: them from the 

fj fire, and prefently. put into. it an. 
ff} Ounce of Spike-oil,and ftir themro- 

f ecther, then wich the Spoon take off} 
| the oily fubftance from the Hearbs, | 
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and keep it very clofe ftopt,and fet it 
in acool place, it will keep goodtwo 


orthree years. 


The Virtues arethefe. 


The virtue of the fuid Balm isin 


all perfection good to cure all that is 
bere under-written, and the faid Oil 


oroutward ; proved ; being inward 
{quirted into the faid wounds warm, 


pain, but it doth 


not touched , . 
Givetimes drefling, ifno other thing 
be applyed thereunto. 2 i 


oe) ee 
and then ftrain it into.agally-pot, | | 


a ep LN aN TS 
t 


is good to any wounds either inward} } 


the Brains, Heart, Guts, Liver be 
it will heal in four of) 


and outward , being applyed with | J ye) 
inting | f(y 


inflammation, and draweth forthif}, 
alfoallbroken Bones, Or any thing |}, 
elfe that might putrifie , or fefter, if} 9) 


| 
| 
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2+ It-healech any Burning or| 1% 
Scalding by fire,or water, or by any | 
other means; ithealeth any. Be 


A moft excellent Ponder, much ufed | 

by a perfon of Quality , | 
| 
f 


Deceafed , with the Virtues. 


| Take Pearl Magiftrale prepa- 
i |red, Corral red and white prepared, 
aij {prepared Amber , prepared Harts- 
||horn, of each half an ounce, Con- 
|\¢r4 Yarva one ounces minglethem 
Riwell: ogether, then take three ounees | 
| of the -black ‘claws. of Crabs before 
|ithey. be fodden, they muft be taken 
Hin Pune, or Fuly, the Sun being in 
Bi Cance; . ningle all well together, 
fithen put to it four ounces of white 
ugat-cancy poudered, and mingle 
vith the Sugar-candy , Amber. 
gygticce, Musk, Citron-feed skinned, 
} | 4#a.ten grains :-beatthe Seeds, Sugar- 
ny c2ncly, and Amber-griece by theme 
r felves, i 
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'\felves,very fine ina ftone Mortaryall 
the reft muft be paffed through a 
fine Seatce,then make a {trong Jelly 
of Harts-horn, being boiled with} }) 
White-wine, and infufetherein Saf-| 1/0 
fron poudered two drachms, and) Vi 
with this Jelly. perfumethe poucer, | 
being all mixt into a pafte, fo make 
itup into litrle balls, and fer them in- 
to a warm Oven to dry, and then 
put them up to your ufe, the clofer |" 
thyb:kzptcheber 


The Virtues of this Pondenis mof | | 
excellent. | | 


1. For to bring out the Small- 
Pox, or if they, be come out, take 
ten grains in Dragon-water each} 
three hours, for nine hours. 4 

>. For the Plague taketen grains) 9 
in Dragon-water every three hours] | 
for nine hours, and {weat, and keep 
your felf warm. 


2 For) 
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3, Fora Heptick, take for nine- 
teen dayes together, fix grains every 
morning in Borrage-water. 

4. Kora Confumption, in Egri- 
mony - water, take fix grains for 
fourteen dayes together. 

5. Forthe Cough of the Lungs, 


a“ 


fix grains,in half Bettony, and half 


Hy{op-water,for fourteen dates. 

6. Forany Ague or Feaver, for 
threedaies , every third day take fe 
ven grains every three hours for nine 


| | hours in Carduus-water. 


7. For Poifon twelve grains boi- 
ledina little Milk, 

8. Fora Woman that is fick af- 
ter Labour,take feven grains every 
three hours for nine hours-in. Eeri- 
mony- water, 

9. There is no. Unicorns-horp 
comparable toiiin contagious times, 
itis good totake five grains every 
morning ina little Sack, 


10 For 


\ 
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ro. Forthe paffion of the heart, lie 
/ jand Convulfion fits, feven grains i 
Wi) | jin Borrage-water, and it is a great | | Ae 
; | Mm | preferver of health, working only as | | Et 
Ny) \a Cordial, and you may fately take | | rp 
Hey | |ten, twelve, fourteen, or fixtecn, or | | Pn 
Oy jcightcen, or twenty grains at once |) is 
Me | for a full dof. i. 
ai r1. Andific beagreat Feaver, || } } 
| ) Hy  |fmall Pox, Plague, Pofon, or for a | i 
ee | Womanin Labour, put into every |_|] ut 
ia Dofethree grains of Bezoar Orien-| |). 
hats tal. i 
| 4 | How to ftrengthen the Back , and to i 
iit make one Lufty. ie 
I gk 
\ | Take haifa pint of Malm(ey, and qe 
4 a handful of the pith ofan Ox back, | }™ 
a | P \but take the pith out fromthe skin, | 9), 
We | then take four or five ftaiks- of Ar- | 4 
Nagas techoaks, and take the pith out of | 9! 
i P| \them,bu: firft cut the ftalks into pie- | 
Mt la Fi ces fo long as yout finger, and then} § 
EAT 


7 |juciintenmesaay bitin ee mT , 
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parboil them well, and then take t he! 


pith from them, and then put it to} 
|\the otherthings , and boy! it gently) 9 
to a Jelly, & when you have done fo} § 
let it be coldyand then eat itupon er 


7 


point of aknife morning and evea- 
ing ,andat any time ofthe day, fo 
much as you fhallthink fitting, and 
Nif you would have it pleafant, make 
lic {weet with white Sugar-candy,but 
I}not with Sugar. 


For one that cannot make hi Water. 


Take Thymeand ftcep it in Wines 
Vinegar, one night or more, then 
take of this three {poonfuls, bloud- 
warm, after that you havecaten,at) 
morning, noon, and night, 


How to help a ftinking Breati) that co- 
meth frons the Stomack. 


Take two handfuls of Cummin-} 


es at 
} ee as; 
CE Re 


\ 


phe ED Vint: naa ke SAS Se NI EES ALE oe 
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feeds, and beat them to pouder, and| Hud 
feethit ina pottle of white Wine uns) ie 
til half hath boiled away, and then — 
sive the party a good draught there- 
of firft and lait’, morning and even- 
ling,ashotas he can fuffer it, and in 
| fifteen or fixteen dayes it will help. 
For the Sciatica, or the Gout, my, |i. 
Lord of Suffex Medicine , called| }),.. 
Fleth Unguetors. ii. 


Take of Rofin half a pound , off e 
Perofin half apound , of Virgins-| 9)’ 
Wax four ounces, of Olibanum} 9)" 
four ounces, of Maftick half an) 9." 
ounce, of Sheeps-Tallow, or off 9) 
arts-tallowtwo ounces, of Cam-| | 
phire three drams, and of Turpen-} 9. 
tine three Onnces. i. 


on 


The way to make it. 


Firft beat all your Gums aforee|| i 
{aid\ 


} i 
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fad every one by themfelves., then | 
in) | take your Tallow and your Wax, | 
‘WB }and fet them together on the fire, 
Me) that done, putin your Rofin , then 
rete) your Perofin, then your Olibanum, 
‘mp yandlaft of all your Mattick ; and 
when albis relented together over a 
Pi foft fire of Coals , then {train tt 
)E\througha thin Canvas cloath into. 
ME) &@ pottl Te of white Wine, and then 
}| tet them all boil together again untill 
P| half the Winebe walted and fod a- 
_ip| Way 5 then take it from the fire, and 
SB tet it cool, then afterward whenit is 
nl | almoft cold an nnoint your hands-~with 
the Oil of (weet Almonds,and work 
it up in Rouls like Waxroulsand in 
the time of the working thereof, caft 
in your Camphire beaten in fine 
|}pouder by it felf alone; this ob- 
i fetved that before you put in your 
| Cam phire into the Mortar for to be 
| beaten into pouder, you muft alway 
|, beat in the fame Mortar two or three 
Almonds, | 
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Almonds, for elie your Camphire 


Gne linnen-cloath,plaifter-wife , and 
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will not be made into Ponder. 
The ordering of the fame Medicine. 
Firft you muft {pread itupon a 


folay it upon every joynt where the 
painis,but before the laying of your | 
Plaifter you mutt annoint all yourt | 
Joints withthe Oil ‘of Rofes , and] | 
the tuff of your Plaifter muft be) 
halfan inch thick, and according un-)} 
tothe property of the fame you, matt 
let it ftick and cling where you lay it 
for the {pace of nine or ten daies to-|} 
gether, notwithftanding tt doth put}] 

youto fome pain or itch in the mean] |] | 
time, yet you muftin any-wile let it} L 
lie on Rill , for it will both draw out)§ i) 
the finews by little fmall Pimples, |i); 
andalfo heal it again , and this one}f),’ 
Plaifter muft ferve during all thel@ j, 
time of your difeafe without any |My 
manner of renewing. Prod. of wit] 
aefsby my Lord of sleek u 
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\An excellent Medicine for the Drop, 
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Disoassecsatgonseseagense 
i To the Virtuous and moft ‘hopes 


| {ul Gentlewoman, Mris. Anne 
{ Pile, Elde/t Daughter of the 
Honourable Sir Francis 


Pile, Baronet, De- 
ceafed. 


B Moft accomplifh’d Lady, 


eri fee He many fingular Fa- 
fs iS vors which I have recet- 
’ ved, not only from your 
worthy felf., bur alfoy 
ifrom your thrice Noble Progeni- 
tors, juftly oblige me by all the 
dutics of gratitude, to tender a juft 
Lacknowledgement: I with the fame 
p heart, that for many and juft canfes|: 
i truly honours you, had any Prefent| 4 
y worthy yourdcceptance. Now {hall 
pitbe your fingular goodnefs to pa- 
ptronage this {mall Treatife, which (if 
t 1 2.* IT miftake 


a 


set it tty hn AASB RR ES 0a 


oe: 


ICRA 


ht 


The Epiftle Dedicatory. 


[miftake not) carries with it two} |e 
| parts, Delightand Unlity. L.doube} kik 
not then, bue that ir will find a gene-1} 

‘ral acceptance among allthofe, whol} 

lare any way the leaft lovers of {ich 
picafing and all delightful ftudies. Tj] 
intend not to paraphrafe upon irs}] 
Iworrh, icsufe, and fingular profits) 
Iwhich abundantly (peaks fecond un-H} 


itomone that hath been publufhed off finn 


Ithe like nature: fo hoping you williijin 


jaccordingly eftcem of it , | beg paral , 
Idon for my boidnets,and ref eyer, 
i P p) 3 


A trae and faithful 


Aonourer of your tranf- : 


parent Virtues, 


Wife 
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| TO) THE 
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A) Friendly Reader, 


BR Ere thou haft a {mall Treatefe 

H Extituicd, A True Gentle- 

, prefented to thy 

a be {a courteous a6 to read be- 

i fer ¢ thou cenfure it. edit the effect 

ibe anfwerable tots name, I (halloe 

Bright clad. If there be any errors , it 

\ il be no error, but a fingular ieee 

vor thy exen splar humanity to palfe it | 

‘Bby, and fignit with thy pardow, for 
which I engage my {elf, 


Thine on the 


like occafion A 
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Tomake anexcelent felys | 


m~¢ Ake three gallons of fair 
Water , boilin it a Knuckle 
m of Veal, and two Calis feet, 
‘lie in two, withall the far clear: ta- 
i ken from bétweenthe claws 3 fo det 
|| them boil to a-very tender jelly.kee-| 1) 
B | ping it clean {cummed,and the edges: 
fi of the pot alwaies wiped with 4 
D clean cloath, that none of the {cum 
§ | may boilin,. then ftrain it from the 
|| meat, & letit and al night,the next) 4 
morn-| 7 | 
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morning take’. away the top and 


the bottome, afid take to every] ||"! 
quart of this jelly, half a pint of//||M 
\ Sherry Sack, halfan ounce of Cin-}) le 
amon, and as much.Sugaras will} ||! 
feafon it, fix whites of Eggs very} || 
well beaten, mingle all thele toge- of } 
ther, then boil it in halfan hour,and4 | Me 
let itrun through your jellybag. || t | 
Hg Nou 
To make ac hriftal felly. | | 
Take two Calves feet, fleythem,4 || 
and lay them in fair {pring water]) th 
with a kunckle-of Weal, fhift icin] | (tl 
| halfa dozen waters, take out the facy | ny 
_|betwixt the clawes,but do net break] 
the bones, for if youdo, the mai-}}) % 
row of the bones will ftain the} 
jelly; when they are foftand pickt|#! 1 
very clean, boilthem very tender in} lite 
\fpring Water, when they-be boiled) § ai 
tender, takethemup, and ufethem| fi 
tat your pleafure to eat , let the broth} # Le 
ftand in an earthen potor Pipl a) 
till) Bit] 


| Delight. 
till it be cold, then take away the 
‘| bottome and thetop, and putthe 


| clear into a fair Pipkin, put intoit 


half a pound of fair Sugar-candy, 
or other, Sugar, three drops of‘oyle 
of Nutmegs, three drops of oil of 
Mace, anda grain of Musk, and fo 
Jet it boil leifurely a quarter of an 
hour, then let it run through a jel- 
ly bag into-a gallie pot, when it is 
cold you may ferve it in little care- 
lefle lumps being taken out witha 
childs {poon, and this is the beft. 
way to. make your Chriftal jelly. 


To make Apple Cream at A8y tHe. 


Take twelve Pipkins; pare:and |) 
flitthem, then put them ina Skiller, | 
and fome Claret Wine, and arace |) | 
of Ginger thred thin, and-a little |) 
Lemon pill cut fmall, and_alitele)#) 
Sugar, let all thee ftand together), | 
till they befoft, then take them off, |) | 


and |: ; 


: tree nga naeinrennperreeenall 4 { 


a 


4, A TrueGeutlewomans | 
and put them ina: dith till they. be} || 
| cold; then take aquart of Cream} | /the 
cB iboiled with a little Nutmeg a while, | |/pns 
))) |then put tn as much, of the Apple HIehes 
i) | ftuff,to make it of what thicknefs you, | itu 
eet lBaratesen? fo ferve itup. Mi 
ak 7 Weil 
. A a | Ta makeaTriffie Cream. | ea 
i | |. Takefome Cream, and boil it) oe 
ie) jwichacut Nutmeg, and Lemon pill) |)po 
9) jawhile,thentakeir off, coolit alit-) Jh 

i} tle, andfeafonit with a little. Rofe-.| | 

i" water-and Sugar to your tafte, let) |) 
He this be putin the thing you ferve it yy 
mn | a dnd then put in alittle Runnet to. Wine 
a oe make itcome, thenitisfitroeat. 1 Btirn 
| sit To make Clouted Cream. Bhi 
3 " Take three gallons of new Milk, ey 
4 ig i fet it onthe fire tillit botleth., make} Bp 
a i ) jahole.in the middle of the, Cream] Jin) 
A ie) jofthe Mik, then, take a portle or) 9(; 
7 i ! three pints of very good Cream,put | i 
4) Wie! Ht into the hole you made in the} Hit) 
4 \ Oy imiddle of the Milk as it boieth,| By 

my and| 

Sone 


Delight 


mance ey 


|| and let it boil together half an hour, 
{| then put it into three or four Milk- 
pans, foletit ftand two dayes, if 
nef |the weather be nottoo hot, then take 
oy |itup inclouts with a fcummer, oH 

} |flice, and put it in that which you 
| will ferve it in, if you like it featon- 
ed , you may put fome Rofe-water |. 
between every clout, as you lay one 
upon another with your flice inthe 
difh you mean to ferve itin. 


; 
} 
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To make a Quince Cream. 


1} Take the Quinces, and put them 
Tinto boiling water unpared, and’ let 
B them boil-very faft uncovered, that 
they may not colonr,and when they. 
are very tender, take them off and 
BP ipeel them , and beat the pap very 
of (Gnall with Sugar, and then take ray | | 
‘B }Cream and mix withir, tillit be of) 
ie | fitthicknels to eat like a-Cream, but] 9 
"hil lif you'boil the Cream with aftick|@ 
Blof Cinnamon, Ithink ic the better, 
| but 


Fences 


| 
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but it muft ftand till ic becold be- ; 
fore you put itto the Quinces, | 


To make afrefh Cheefe. 


Take a pintof frefh Cream, fet 
it on the fire, then take the white of 
fix.Eggs , beat them very well, and 
wring in thé juice of a good Le- |], 

_|mon tothe whites, when the Cream | 
feeths up , put in the whites , and 
ftir it about tillit be turnedjand then | J 
take it off, and put itinto the cheefe- | 
cloth , and let the whay be drawn |, 
from it,then take the curd and pound |. 
it in a ftone Mortar with a. little [fh 
Rofe-water and Sugar ,.and put it |i}: 

lintoan Earthen Cullender, and fo jf. 
let it ftand tillyou fend it to the |), 
Table 5 then put it into a difh, puta ff, 
little {weet Cream to it, and fo ferve |. 
it in. 7 

To make a Codling-Cream, | 

After your Codlingsbe through. il}, 

\ly cooled and yielded , put them in- | 

to 


ree ees ein tees | 
| 


ee ie ers 
Se 
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ito a filverdifh, and fillthedifh al- 
‘l) moft half full with Rofe- water, and 
half a pound of Sugar ; boil allthis 
‘Liquor together untill’ half be con: 
fumed , and keep it ftirring tillit:-be 
[ready , then fillup your dith with 


{weet Cream,and ftir ic till it be well) - 


(mingled, and when it hath boiled 
jround about the difh, take it up, 
fweeten in with Sugar, and ferve it 
cold.. 
How to make aGoosberry Fool. 
Take your Goosberrics and pick 
them , and put them into clean wa- 
ter, and boil them till they be all as 
Cihick that you cannot difcern what 
Hitis, tothe value ofaquart, take fix 
yolks of Eggs well beaten with 
\| Rofe-water , and before you put in 
Hiyour Eggs, feafon it well with Su- 
eas, then ftrain your Eggs, and fet 
them boil a little while, then take it 
Hiup, putitina broad difh, and let it 
ftand till itbe cold, thus itmuftbe 
eaten, How 


atin i a AEN i didae rtp winnknd gh dae oa Tal a ie ican ialianiidin _ a eS ani ied . 
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Howto make awhiteFool, __|\pitt,' 

Take a quart of Cream, and fet ig junta 
Loverthe fire , and boilit with whole fino 
Cinnamon, and fliced Mutmeg,| 
and Sugar; then whenit is almoft 
ready, take the white of fix Eggs 
well beaten with Rofe-water , and] } 
{eum offthe froth from them , and) j/ 
putit into the Cream , and boil it) 
together a pretty while, then feafon,, 
it, andtake the whole Spice out off 
lit, and put it up in a broad ifn, 
and whenitiscold, then it muft be 
| eaten. 

To make a Goosberry Cuflard. 

Take as many Goosberties as 
you pleafe, boil them till they “be, i 
foft, then take them ont, and leq gy 
them {tand and cool,and drain them,}, 
draw them with your hand through 
4 Canvas ftrainer, then putin a Itt- 
tle Rofe-water, Sugar, and three) 
4) Wie) whites, and ftir them all together,).§ 
A) Wee | purthem ina skillet, and ftir them a-| 
; paces} 


ewe | 
ql 
! 
} 
q 
} 
Hi 
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|| BRR tin | nin ee, 
Hipace,, elfe they will burn, ler them | 
| and-and coola litle while, atid take | 
uh them off,and put themina glafs. 


Toimake 4 Fool. 
Take two quarts of Cream , fet 


joy | it. over the fire, and let irboul , then 


- 


add |takethe yolks of twelve Eggs , and 


‘beat them very well with three or 


if | four fpoonfuls of cold Cream ; be: 
sap | fore you put the Eggs into the hot 


Cream , take three or four {poon- 
fals of the Cream-out of the skil- 
Mets and put itinto, the Eggs, and 


Egesintothe, skillet of hor Cream, 

/| fturring it all the time to keep it 
lfrom turning , then fet ic onthe 
| fire , and let it boila little while, but 
“keep it ftill ftirring for fear of burn- 
| ing, then take it off, and let it ftand, 
| and cool, then take two or three 
fpoorfills of Sack , and pucitin the 
dith, and fome four or five Sippets, 
and put them inthe dith, fet the difh 
and 


ftir ittogether, and then ftrain the} <7 
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and fippets a drying, and when] 


they be dry that they hang to the 


difhy..fweetenthe Cream and pour 


it inthe difhfoftly , becaufe the fip-)- 


pets {hall nor rife up, this will make 
three difhes, when itis colditis fit 
to be beaten. 


Tomake Cheefe-Cakes. 
For the cruft take half a pint of 


flower, andfour {poonfuls of cold). 


water , and three parts of a quarter 


{ofa pound of Butter, beat and knead 


thefe together , and put the patte a- 
funder feveral times, then roul it 
fquare,andturnit over, then take a 
pint of Cream, and feven Eggs,and 


la quarrer of a pound of Sugar , and 


a quarter of a-pound of Currans 
plumpt before you put themin, and 
a whole Nutmeg grated ona knife, 
and fome Pepper beaten, but noe 
too. much, it muft be gently boiled, 


and ftitred.as you do buttered Eg* 
} tne} | | 


Saag 


ne 
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he ithe ftuffmutt be cold, and then put 
jin the coffin, and {0 bake it. | 


Ta make a Sack-Poffet. 


) Take two quarts of pure good’ 
1} Cream, a quarter of a pound of the’ 
B beft Almonds, ftamp them in the 
| Cream , and boil Amberand Musk 
§\therein, then take a pint of Sackina 

B) Bafon, and fer iron a Chafing-difh | 
tim |till it be blood-warm _ , then take the 


® | put itinto the Sack, then ftir allto- 
B | gether over the Coals, till it be ds. 
MD \ thick as you would haveir, if you| 

‘iif {take (ome Amber, and Musk , and) 

B | grind itfmall with Sugar , and ftrew, 9% 
it on the top of the Poffet,ic will give) 7) 
ica moft delicate and pleafanttafte. | 

To 
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To make Leach. 


Make your jelly for your Leach 
iwith Calves feet, as you do yout: 


ordinary jelly, hue a little ftiffer,| 
and when tis cold,take offof the top} 
and bottom , and fer irover the fire} |!™! 


with fome Cinnamon and Sugar,}|! 
then take your Turnfele , being well) 
freept in Sack, and crufhit, and fo}/* 
ftrain it into your Leach, and let it})'' 


Iboil to fuch athicknefs , that when Hout 


it is cold you may {lice it. 
 Tomake yellow Leach. 


Your yellow Leach is juft. the}}! 


fame, but inftead of Turnfele, you}] 
Imuftcolour, it with Saffron, andj} 


when itisboiled enough , then put a 


in your Saffron, and not before, it} g!" 
muftnotboifinit. 4 


To make a Slipcoat Cheefe. dl 
Take five quarts of new Milkiq). 
fromthe Cow, andone quart of|] 
Water, and one'fpoootul of Run-|| 
net,|@ 


13 
Pact , and ftirit together, and let it 
NH ftand till icdoth come,then lay your 
out] Cheefe-cloth into the Vate , and 
fggtake up your Curd as faft as you! 
can without breaking , and put into} 
fl your Vate, and letthe Whay foak 
Bout of itfelf; whenyou have taken 
jim it allup, lay a clothon the top oft, 
i and one pound weight for one hour, 
ieithen laytwo pound weight for one 
Bihour more, then turn hint whemhe 
Wjhah ftoodtwo hours, fay three 
8} pound on him for an hour more,then| 
Bitake him outof ‘the Vare , and Iet 
Bhim lie two.or three hours, and 
B) then falt him on both fides; when he 
of is falc enough,take 4 cleancloth and 
iB) wipe him dry, then lee him lie a day 
Pioranight ,- then put Nettles under 

ijand upon him, and change them| 
Bionce aday , the Cheefe will come to 
ip his cating in cight or nine daics. 

To make Chee/e-loaves. 
Take the Curds of a tender new 


ry 


| 
( 
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i aed ois neal Ra 
Milk Cheefe., andlet. them be well} jie 


prefledfrom the Whay , andthen 

breakthem as {mall as you cat pof- 

fible, then take crums of Manchet, 
and yolksof Eggs, with half the 
whites, and fome {weet Cream, and 

a little fine ower ; mingle all thefe 
together, and make a pafte oft, but 
not too ftiff, then make them intro 

little Loaves and bake them, when 
they be baked cut off the tops , and 

Butter them with Sugar , Nutmeg, 

and melted Butter, and put it in 

with a fpoon, and ftir in all rogether; 

then lay on the tops and fearce them 

with {craped Suga‘, 
Hew tomake a ver) 004 Tanfie. 

W) Take fifteen Eggs, and fix of the 
iwhites,beat them very well,then put 
infome Sugar, and a little Sack, 
beatthem again. then put about a 
1) jpint or a little more of Cream, 
f ythen beat them again,then put in the 

I juice of Spinnage or of Primrofe- 


| ee 
ae leaves 
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llcaves to make it green, then putin 


|fome more Sugar if itbe not {weet 
‘enough, then bear it againa little, 
jand folet it ftand till you fry it, 
when the firt courfeis in , then fry 
Hit with a lite fweet Butter;it mutt be 
Mtirred and fried very tender, when 
itisfried enough , then put it in a 
idifh, and ftrew fome Sugar uponit, 
fand ferveit in. 


To make black Tart-fiuff. 


‘Take a dozen poundof Prunes, 
take half'a dozen of Maligo Raifins, 
wath and pick them clean, and put 
them into a pot of Water ; fet them: 
fover the fire till all thefe be dike 
Pulp , and ftirthem often leaft ‘they 
burn to, then take them off, and let 
them be rubbed through a hair fleve 
jhard-with your hands by little and 
Jittle, till all be through, then feafon 
“idptnem to your tafte with fearced 
"al ee 


To 


| 
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| To make yellow Tart-fruf. 
Take four and twenty Eggs; and 
yeat them with Salt together, and} #* 
rartof feething. Milk,| plo: 
audles , then take} gui 
f 


through ; 
and grind itin a {tone 
Sackand Sugarro your tafte ; and} #! 
otherwile to make it look .white,) Ff 
leavetiie yolks, and inftead of Sack] } 
put im Rofe-water. + 
3 Fp make amade Difh. Bij 
Take a quarter ofaipound of Al-jpou 
rionds, beat them/fmall, and in the} p'" 
beating of them put ina little Rofe-|| 
water to keep them from ovlings7). 
/@raintheny into Cream , then takey a 
_ \Arechoak bottoms, and martow, | 
N= and boil the redaels of the Matrow]) 
ye jout,then takea quait of Cream, andi 
hoilit with Dares, Rofe-water, and i 
\Sugar, and when itis boiled to aj" 
i convenient) 


aa 


' 


an o 
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Wconventent thicknefs, take it off, and 
fake your Artechoak and pare off 
[the leaves and lay them into.a dih, 
ikifand fome Marrow upon them, then 
ipourfome Cream upon them, then 


} 
| 


fet-it‘on coales till you {erve itin. 
| A fauce for a fhoulder of Mutton. 
|) Take a few Oyfters, and fome 
Hiveer hearbs, and an Onyon, and| 
fa pint-of white Wine, and alittle 
beaten Nutmegs, alittle Salt, and a 
large Mace, a little Lemon pilted, 
and a little Sugar, a little deaker po 
etsif you have no Oy f{terg-take Ca-, 
ippers in the room of them, and fome 
Bravie of the-«Mutton. ed 


TO fry A pple-pies. 
Take Apples and pare them, and 


if | dl . “ Oro) 4 
“genop them very fmall, bear inalitler 
Wecinnamon, alittle Ginger, fome tie 4 


Bar, and a little: Rofe-water’, take 
yecour patte, ronl irthingy and make 
up as big Patties e5'you pleate, 
WI cr 
iS {© 
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es 


oe EMRE Matias nail Gane: | ae 
to hold afpoonful or a little lefle offen o 


your Apples, and fo fry them with fo: i 
foe not too haftily, left they beth 


To make Curd Cakes. ie 


Takea pint of Curds, four Eggs, 


fome Sugar, alittle Nutmeg, anda) 
little lower, ftir them well together, 


la little butter. 


| 


ONutmeg cut in half put into youl 


Cream, fo let it boil,then take youiiy, 
French Barley or Rice, being fifi 
Iwathed clean in fair water chet, 


yf 
‘umes, an 


“AGweer milk till ic be cendef , they | 


mA 
Lys 


Sele Bo 
ee it into your Cream, and boild 


ki 
| wf 


Eggs, beat them very well, to thick® 


jand drop them in and fry them with wi 
Dut it 
neo 


weil, and when it hath boiled a goomg,. 
while, take the yolks of fix or feveg 


take out two of the whites, put If) iy}¢ 
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lien ona foft fire, boil it and Rirre ir, 
Wwiifor ir will quickly burn, when you 
Willthink itis boiled enough, fiweeten it 
Ito your tafte, and fo ferveitin with 
Rofe-water, and Musk Sugar, in the 
fWifame manner you may make it with 
pull WW heat. 
a «= <To make an Artechoak Pic. 
ti «© Take the bottome of fix Arte- 
aiilichoaks, being boiled very tender, 
Bput them in a difh, and put fome 
vinegar over them,feafon them with 
Ginger, and Sugar, a little Mace 
iiiwhole, putting them into a Pie, 
0/@and when you Jay them in, lay (ome 
@iMarrow and Datesflicedin, anda 


\ 


i 
| 
ef, ll 


ct icin the Oven again, sill you ufe 
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To make a Chicken Pie. iM .. 
| Make your pafte with good ftoreps.:. 
lof Butter, and yolks of Eggs, and|iy,. 

Sugar, then take fix {mall Chickens ik 
taking out the breaft bone, and} 
* truffing them round, taketwo Nut-}), >. 
Imegs , and a good quantity off} 
|Cinnamon, and putit in in little}, 
pieces, take two yolks of Eggs, and} i 
beat them with fix {poonfuls of Very, 
juyce,then take your juyce and Vere 
juice, and alittle Salt, ftirre them) 
Iwell together, take a good deal offi ; 
| Butter, and wet itin the Verjuycey), | 
land putit inthe bellies of the chickay, 
iens, fo lay them inthe Pie with but}, 
Iter under them, then take halt af 
ypound of Currans wafhed and dry} 
led. fo lay them on the top of the] 
| Chickens, with a piece of Marrows} 
|Barberries, Grapes, and good ttore | 
lof Butter and Sugar, as will feafon pn 
lit, a little before you draw out you! a 
\Pie, pur in Verjuice and Sugar bow mi 


\ed together. va: 
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To bake Beef like red Deer. | 
Take a pound of Beef, and flice| 
ii: thin, and half a pint of good Wine; 
MM@Vinegar, fome three Cloves , and 
Heal Mace above an ounce, three Nut- 
‘i@imegs, pound them all rogether,Pep | 
NU yer and. Salt, according to your dit | 


ot. 
| 


“retion,and a little Sugar, mix thefe | 


|) a 


Wogecher, take a pound and half of | 
» MSuet fhred, and beat it {mail in a} 
‘VNM ortar,then lay a row of Suet,a row | 
Vilof Beef, ftrow your Spices between | 
ttle ery lane, then your Vinegar,fo do 


: Beil! you have Jaid in all, then make 
ie wp, but firft beat it clofe witha 
“@rouling. pin, then prefie it a day be- 


fore you put itin your pafte. 


To roaft a Shoulder of Mutton with 
Thyme. 


‘ Draw your Shoulder of Mutton, 
and whenit is half roafted, fave the 
Beravic, and cut a good deal of the 
Minfide of it, and mince it groffe, and 


N 3 boil 


} 
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iboil it in a difh.with the eravie, an id) ie is 


h 
KC tl : 


om 


Thyme, Claret Wine, and fliced| # 
Nutmegs, and when your Shoulder | | 
lis roafted, lay itin the difh with fli-| | 
iced Lemon, but remember to {cotch 
your Mutton in roafting, as you.do 
when you boil ir. 


Oyficrs. 

W hen you openthe Oy fters lve 
ithe liquor, then {eafoa them with | 
(Pepper, and. a little Cloves, and) 
IMace, and Heaibs finely ch opped,| 

land the yolk of two or three Pood 
chopped fmall, and fome Currans| 
iparboiled a little, then ftuffe your 


eH tr EN a NES ee 


To roa! a Shoulder cf Mutton with. ; uae 


= | 


Shoulder’ of Mutton thick with) 
|your Oyfters, them feafon ic, and| | 
Hay i it to the fire, and roaiti it, then 
take the reft of your Oyfers, and | 
boil them witha little white Wine, 
and fome Butter; this is fauce- for 
your fhoulder of Mut ton,when your) | 
Oyfters a c a ORCS you. may ‘pate | 7 
boil 
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—iioil them in their own liquor, then 
d@eakethem out and feafon them. 


To make Angellets. 


| Take a quart of new milk, anda 

Hpint of Cream 5 and put them toge- 

I cher with alittle Runnet, when tt 1s 

come well, take it up with a {poon, 

gand put it into the vate foftly, and | 
Fee tet it ftand two dayes, till itis pretty | 
NA Gis, then flip it out end faltit a lit- 

“ifitle at both ends, and when you think 

"lit is falt enough, fet it adrying, and 

a wipe them, and within a quartet of a 
year they will be ready to eat. 


To make black Puddings. 


Take your blood when itis warm, 
put in fome Salt, and when it is 
throughly cold, putin your Groats 
well pickt, and Jet it ftand foaking a 
night, put in the hearbs, which mutt 
be Rofemary, large Savory, Penny- 
royal, Thyme, and Fennel, then 

make 
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make it foft with putting of good 

Cream hor untill the blood look: 
pale, then beat four or five Eggs, 
whites and all, and mingle it, then 
ifeafon it with Clove,Mace, Pepper, || 
i|Fennel-feeds, then put good ftore of |] 


Beef fuet in your ftuffe, and mince4| Ték 


your fat not too fmall. 
To make white Puddings. 


After the. humbles are very ten- 
der boiled, take fome of the lights, 
with the hearts, and all the flefhand 
far about them; picking from them 
all the finewes, and skin, then chop 
the meat fmall ascan be, then put to} | 
it a little of the Liver very finely | ih 
fearced, fome grated bread {earced, | fi 
four or five yolks of Eggs, apintot} | 
very good Cream,a {poontul or two} | 
of Sack, alittle Sugar, Cinnamon, |” 
Cloves, and Mace,a little Nutmeg, 
a few Caraway-feeds, alittle Rofe- 
water, mingled with a good dealof 

Swines 


eae: 
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WPSwines. fat, a lictle Salt, roul it in! 
lnokjroules two hours before you go a- 


‘on, bout it, let the fat fide of the skin be 


‘efturned and fteeped in. Rofe- water] 
oe ti] you fill chem. 
|) To make Almond Puddings. 

Take a pound ot Almonds blanch- 
Wed, and beatthem very {mall with a 
Hlittle Rofe-water, boil good Milk 
pwith a flake of Mace,and a litile fli- 
iced Nutmeg, whenit is boiled, take 


ahs,fit clean from the S pice,then take the: 


iquantity of a penny. loaf, grate ‘it, 
land fearce it through 4 Cullender,|. 
land then put it into the Milk, and 
let it ftand till it be preity cool, then 
}put in the Almonds, . and. five or fix 
cc pyolks of Eggs, anda little Saltand 
iP Suger,what you think ft, and good 
+yolmatore of Beef uet;ind marrow very 
Biinely fhred. 
I Tomake a Pudding to bake. 
|. fake a penny loaf, pare it, flice it 
afin a quart .of Cream,. with a little 
sie N 5 Rofe- 


po co a er 


we ee 


[26 A True Gentlewomans 
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Rofe-water and break it very {mall, | 

take three ounces of Jordan Almonds 
blanch’d , and beaten {mall witha’ 
little Sugar, put in fome eight Eggs | 
beaten, a Marrow-bone, and two or) 
three Pipipns fliced thin,or any way, 
mingle thefe together, and putin aj]! 
little Ambergricce if you pleafe. ” pe 


To make a bayl'd Pudding. 


Take’a pint of Cream, or Milk, | 
Iboil ir with a ftick of Cinnamon a 4 
little while , and take it off,and let it 9M 
|ftand till irbecold, put in fix Eggs, i" 
Itake outthree whites,bcat your Eggs §*! 
la little before you put them into the | 
| Milk, then ftirthem together , then § 
take 4 penny roul and flice irvery 9 


{ 


rr 
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you pu 

iwhile feething, 

up, mele a little frefh butter , | 
| liccle | 


- 
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little Sack and Sugar, beatall thefe 
i together,and put it intothe difh with 
your Pudding to be ferved in. 


To make .a Cream Pudding to be 
boiled. 


| Take a pint and a half of thick 
|| Cream,and boil it with Mace, Gin- 
Iiger, and Nutmeg quartered, then 
|| put to it eight Eggs,with four whites 
»f{beaten, and Almonds blanch’d aj 
pound, and ftrained in with the 
Cream, a little Rofe-warer, and $u- 
gar, and af{poonful of flower fearced 
very fine, then take a thicknapkin, | 
‘wet it, and rub it with flower, and 
H\tie the pudding upin it,boil it where 
Mutton is boiled, or in the Beef pots 
remember to take out the whole} @ 
{pice oyt of the Cream wheh it ts 
boiled; the fauce for this Padding is 
alittle Sack, Sugar,and a pretty piece} 
of butter, you muft blanch fome Als 
monds, whenthey are blanched, -cut, 
every |" 
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jevery Almond in three or four pie-| feath 
ces the long way, and ftick them up} Jit: 
|an end upon the pudding very thick.) piu 


| 
To make a White-pot. , | | "5 


Takea pint and a half of Cream, | | 

a quarter ofa pound of Sugar, alit-| | 

Itle Rofe-water,a few Dates fliced, a} Ji 

| - \ few Raifins of the Sun, fix or feven 
I | Eggs,and alittle large Mace,afliced 
| |Pippin,or Lemon, cut fippet fafhion|” 
for your difhes you bake in, and dip} Phx 
them-in Sack,or Rofe-water. Bin 


To make a forced difh of any cold| | is 
Meat. ie 


|: Take any cold Meat and fhred it 
fmall.a little Clovesand Mace, and} 
Nutmeg, andtwo yolks of Eggs, a}. | 
fpoonful or two of Rofe-water, ay @| 
little grated bread, a little Beef fuet 
fared. (mall, make itupin balls, or 
any fafhion you pleafe , and boil 
them in tried fuet between two 


| earthen) 
aon pene ecen scythe ee = EO A rn as , Ih 


———— Ene nna aE 
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{\carthen difhes, your fuer mutt boil 
\\before you putin your meat; for 


| [faucesa little Butter, Verjuyce, and 


}| Sugar. 

To make a forced difh of a Leg of 
Mutton or Lamb. 

|| Take a Leg of Matton, or Lamb, 

Picut out the fiefh, and take heed you 

‘break not the skin cfit,then parboil 


df jit, and mince it with alittle Beef fu- 


‘fet, put into. ita lictle fweet Hearbs 
(hred, three or four Dates fhred, a 
little beaten Nutmeg, Cloves, and 
Mace, a few Currans, a lictle Sugar, | 
alittle Verjuyce, three or four Eggs, 
mix them together, and put them in 
the skin,and fetit in adifh, and bake 
it. | 
To boil a Calves head with Oyfters. 
Take the head, and boilit with}. 
Water and Salt, a little white Wine 
or Verjuyce, and when itis almoft 
enough,then cut fome Oyfters, and 
mingle them together,and a blade or 
7 two}. 


————— 
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two of Mace, alittle Pepper, and} | 
Salt; and alittle liquor of theOy-7 


fters, then putittogether,anc put it) Joy 


to the Calves Head,and the largeft 
Oyfters uponit, and aflit Lemon, 


‘and Barberrics,(oferve it in. 


To fry aCoaft of Lamb. 


Takea Coaft of Lamb, and par- 
boil it, take out all the bones as near) | 
as you can, and take {ome four or}. 
five yolks of Eggs beaten, a little}, 
Thyme and fweet Marjoram, and} | 
Parfly minced very {mall, and beat) | 
it with the Eges,andcut your Lamb] 
into {qnare pieces, and dip them in- 


|to. the Egos and Hearbs, and fry i. 


them with Butter, then take alittle} | 
Butter, white Wine, and Sugarfor) 
fauce. 
| To fiew Saucefedzes. 

Boil them in fair water, and falta 
Nittle.s for fauce boil fome Currans|] | 
alone, when they be almoft Sa a 
| then || 


33 
then pour ont the water, and put in 
‘ila little white Wine, Butter and Su- 


\jgar. 
To boil Ducks. 
When they be half boiled,take | 

quart of the liquor and ftrain it, and | 

ut a quart of white Wine and fome | 
| |whole Mace, Cloves, and Nutmegs 
i \fliced , and Cinnamon, anda few 
\\Qnions fhred, a bundle of {weet} 
\Hearbs, afew Capers, anda little 
Samphire, when its boyled, put 
fome Sugar to feafon it withal. 


Delight. 


To make white broth with a Capos. 


lthem in fair water,and when they are 
half boiled, take out three pints of 
the liquor, and put ittoa quart of 
bSack, andas much white Wine, and 


{quarter-wife as you pleafe, a little 
whole Mace, Cloves, and Cinna 
mon, a Nutmeg fhred, of each a lit- 


Trufs your Capons , and boil) 


{lice two “ounces. of Dates half or}: 


tle| 
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tle quantity, boil the broth in a pip-| ] 
kin by it felf until the Dates begin 
to be tender, then put in the marrow 
of two bones, and let it boil a little 
not too much, then when your Ca- 
lpons be near ready, break twenty 
Egs.favethe yolks from the whites, 
and beat the yolks until you may 
take up a fpoonful and it will not 
run befide the (poon, then you mutt 
put a little cold broth to them, and. 
fo ftrainthem through a cloth, then 
take up fome of the hor broth to beat 
your Eggs, becaufe elfe it will turn; 
let it have awalm or two after your 
Eggs bein, butnot feeth too much 
for fear it turns, then difh-your Ca- 
pons, and pour your broth on them, 
and garnifh your difh as you pleafe, 
To make ftewed Broth, 

Take aneck of Mutton,or arump 

of Bcef,. let .itboil, and {cum your 


pot clean,thicken your pot with gra- 
| | ted 


. Pgh ae 


MUIR 2 ou Cubsat arco Sadie. 
ted bread, and put in fome beaten 
Spice, as Mace, Nutmeg, Cinna- 
‘mon, anda little Pepper, putina 
pound of Currans, a pound and a 


\Ihalf of Raifins of the Sun, two 


pound of prunes laft of all,then when 
lit is tewed, to feafon it with a quart 
lof Claret and a pint of Sack, and 
Ifome Sanders to colour it, anda 
jpound of Sugar to fyeeten it, Or 
more ifneed be,you muft feeth fome 


liwhole {pice to garnifh your difhwith-| 


lal, and a few whole Prunes out of 
your pot. 
|. To makeGalandine Sauce for a 
Turkie, 
Take fome Claret wine, and fome 
erated bread, and a {prig of Role- 


! ° 
‘beaten Cinnamon, and fome Sugar, 
| : 


An exceeding good waytoftew 
Chickens. 


Take Chickens, fley them, and 
cut! 


\) 


) ¥ alittle beaten Cloves,a little 
| 


34 A True Gentlewomans 


cut them in pieces croffe-way ,then! 9 1)| 
put them ina pipkin or skillet, and! | py 
cover them almoft with Pepper,and) Beg 
Mace, and Water, fo let them ftew} fie 
\\foftly with a whole Onion in it, till) Bie 
part of the liquor be confumed,| Ben 
then put in as much whice Wine as} Pw) 
will cover them again, take Parfly,| Iii; 
fweet Marjoram,winter Savory, with] Bh. 
altcle Thyme, and fhred them very] Bite 
{mall and putthem in, and let them | fi 
boil till they arealmoft enough,then 
put in agood piece of Butter. 
“To boil a Leg of Mutton. 
Take a Leg of Mutton and ftuffe 
it, for the ftuffing takea little Beef 
Suet, anda few {weet Hearbs, chop} ji 
them {mall and ftuff it, rhen boil it,) ff 
and put.ina handful of {weet hearbs,} | 
\cut them fmall, mingle a hard Ege 
amongft the hearbs , and ftew it 
uponthe Mutton, melt alittle Bur- 
terand Vinegar, and put it into the 
difh, and fend it in. 


Tol} 


Delight. 35 


To keep Quinces all the year. 

Firft you muft»core them, and 

iit take out the kernels clean, and keep 

ithe cores and kernels , ard fet over 

li }fome water to boil them, then put! 
them in when you fet over the water 

‘| then let them boil till they be a little 

Wf foft, and thenrake them up, and fet 

tiiPthem down till they be cold, then 

itake the kernels an@ ftamp them, and 

Fput them into the fame water they 

bwereboiled in, and let them boil till 

tthey be thick, fee you have as. much! 
Pliquor as will cover the Quinces, | 
and if you have not enough, take of 
ithe fmalleft Quinces, and ftamp 

them to make more liquor,and when 
WB it is boiled good and thick, you muft 
{train it through a courfe cloth, and 

o@ when the Quinces be cold, then put 

i} them into a pot, and the liquor alfo, 

‘Band be fure the liquor cover them, 
Hyou muft lay fome weight upon 

them to keep them under, fo cover 

iP them 


rn a 
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jdayes, and they will work of their Ihre 
own accord, and they will havea 
jthick rind uponthem, and when they |.» 
| wax hoary or thick, then take it from jij. 
ithe liquor, for it will havea skin on 
it within a moneth or fix weeks. jh, ¢ 


To pickle Cucumbers. 


Take the Cucumbers and wafljf,;, 
them clean, and dry them clean in jf}, 
a cloth,thentake fome W ater, Vine- |} 
ear, Salt, Fennel-tops, and fome Dill] 
tops, and alittle Mace, make it faft]| 
enough, and fharp enough, to the/ff., 
tafte,.then boilita while, and then|§, 
take it off, and let it ftand andbejf.,, 
cold, then put in the Cucumbers,}i), 
and lay.a board on the top,to keepjfl) 
them down, and tie them clofe, and|@, , 
within a weekthey willbe fit to eat.) 


To Pickle Purflain. 


Take the Purflainand pick it inj,’ 
littlejima 


i 
| 
| 
| 
i 
| 


| 


i 
Se ee ee 
ie Ps a ae 
tel ittle pieces, and put it into a pot or 
ict barrel, then takea little Water,Vi-| 
ealinegar,and Salt,to your cafte, itmuft) 
hile pretty ftrong of the Vinigar and | 
won}}|Salr,and a litle Mace, and boil all 
Nl thefe together, and pour thisliquor 
lin {eething hot into the Purflaia,| 
‘and when it is coldtie it clofe, but) 
keep alittle board on the top to keep 


{ 
iH 

1 
(9 


wai fic down, and within a week or two it 

nis fit to eat. 

ive To do Clove-Gilliflowers up for 

of | Salleting all the year. fh 

fill] ‘Takeas many Clove-Gilliflow-| ]] 

i ers as you pleate, and {lip offthe 

thet) }leaves,then {trow fome Sugar in the 

ms bottome of the Gallipot chat you do | 

i Ithem in, arid then alane of Gilli-| | 

ket | fowers, and then 4 laneot Sugat,| jf 

ait Jando do till all the Gilliflowers be | 

nat! |done, then pour fome Claret wine i 
H linto them, as much as will cover ' 
Pithem, then cut a piece of a thia | 

ill \board, and lay it on themto keep | Te: 

le them|\ 


Ween 


| fee ati i, the el and let theme: 
| tand a moneth,or there-abouts, but|" 
| keep them from any rain or wet, 
To pickle Broom Buds. 

Take as ma ny Broom Buds as |" 
you pleafe, make linnen Dass) ang ki 
putt 

imake fome Brine ith a Gaal i 
Salt, and boil it alittle, letit be cold, 
then put fome Brine in a deep car-| tt 
then pot, and put che bags in it andy ne 
lay fome weight upon them, let it lie 
there till it look black, then fhift icf a 
again, {o you muft do as long asit} 
looks black, you muft boil them i inj 1 
la little caldron, and put them in vi- gmc 


nyo 


Well 


~me- 


| 

| negar a week or two,and then they] hen 

| vill be fit to eat. | tr, 
Niele 

| To pickle Oyfters. 1 mi 


Take your Oyftersand pick them) i 
out of the fhels, and fave the liquor 
that cometh from them, then take} 

| yours 


eee a ae ah a en —____-— | 
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your Oyfters one by one, and wath | 
J them clean out of grift, then ftrain| 
Ithe liquor, and take a quantity of! 
white Wine, and a large Mace or 
| two, and two or three flices of Nuts 
|| meg,and Pepper grofly beaten, and 
Ai falt them, boil it cogether, then put 
in your Oy fters and boil them, then 
|take the mis of an Egg, and beatit 
4} well wich Wine Vinegar , then take 
‘Iiup your Oyfters and let them cool, 
af then putin your Egg, and letit boil, 
Yullitake iroff, and letit cool, and put it 
up together. : 
To make Grout. 

Take fome Wheat and Bean, and 
when you have made it into Malt, 
then rittle. it, then take fome Wa- 
rer, or fome fmall Wort, and 
heat it {calding hot, and putitinto 
a pail,then ftir in the Malt,then take 
apiece of fourleaven, and ftir it a- 
bout, and coverit, and ler it ftand 
AD A {till ic willcream, then putin fome 

} Orange! 


ae 


hem ith) 
1 nV 
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—_— 


Nik. : ; 
‘Orange pills, then put it over thedny 
fire and boilit, keeping tr ftirring i 
‘till all che whice be gone. | 


{) 


| 
r 
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To make Felly of Marmalet. 


Take Quinces and pare them, cut} 
them in water inlitcle pieces, and jf 
when you have done all, then take} 
them out of the water, and weigh 
ithem, and to every pound of Quin- 
Icestake five quarters of a pound of] 
‘Sugar and half aquarter, then put} 

it into the skillet, and put as muchj§ 

water as will make it pretty thin: |i, 
Ithen fer it onthe fire, and clarifie/. 
ic with the white ofan Egg,anifcum|ff, 
it off clear, then put in your Quin-|f 
Ices,and let it boil a presty {pace,and |. 
“Acover.it clofe tillit be pretty thick, 
Ithen leave ftirring it tillicits thick}. 
enough for Marmalet, and takeit)™ 
loff, and put it ina glafs, and dol] ' 
fit: with your Knife in litle works, |j _ 
‘when you have done, let it ftand,, 2 
| your \™ 
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your pofnet muft boil all the while 
Mpyyou muft put in as much water as) 
will make it pretty thin, whenitis| 7% 
boiled to. a pretty good colour, then}. 
ifiritand weighit, then take of loaf 

fit}! Sugar as much as it weighs,and boil 

aie all together to ajelly,then pour it 

Minto your Marmalet glafs, then put 

ye litinaftove , and put fome fire in 

luFevery. day. 

moll To make Felly of Pippins. 

pit! ‘Take Pippins, pare, quarter,and 

midt\} core them, Jay them in water, and 

tilt!) when you fet them onthe fire fhift 

ul/them in another water, and put 

(ilthem in a skillet, andputas much 

itl water as will cover them,and alittle 

sail) more, fer them over the fire, and 

nciliimake them boil as faft as you can, 

ck when the Apples are oft, andthe li- 

i quor tafte {trong of the Apples, then 

itake them off, and ftrain them 

ospthrough a pieceof Canvas gently, ¢ 
luititake to a pound of juice, a pound of 
j 


| 
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| 0 nisannees 


Sugar,then fet iton the fire, when itypige. 


! 


is melted, ftvain it intoa Bafon, and jy: 


rincé your skillet again, fet ir on the}piin! 
-ifire, and when itis boiledup, then ficin 
fcum it, and make it boilas faft as} Ty 
you can, aad when itis almoft boil- | Ta 
ed, put inthe juice of three Lemons Illi 
ftrained througha cloth, ifyou willlfpee! 
Ihave Orange pill pare i thin, that}oi Si 
‘the white be not feen,and then lay irjmily 
in the water all night,then boil chem 
in the water till the pill be foft, then! 
lent them inlong picces, then put it 
into che Sifrup and-ftir it about, and) 
[fill your glaffes, and letit ftand ull 
lit be cold, and then it is ready to} 
eat. | By 
To preferve green Walnuts. Es, 

| Take Walnuts,and boil them'tillf, 
the water do tafte bitter, then takejh 
them off, and put them in cold war 
iter, and peel off the bark, and weigh 
'as much Sugar as they weigh, anda 
little more water then will wee th 
| Sugar] 


1 


Sugar, fet them onthe fire,and when 


‘they boil up take them off, and ler 


ithem ftand two dayes, and boil them 


ti AGain Once more, : ' 
| To preferve white Quinces. 
| Take a pound of Quinces, boil 
oi them vith the skins on, but core and 
pare them, takea quarter of a pound 


}of Sugar, with water no more then] 


ip will wer the Sugar, put the Quinces 
Hino it prefeatly, boilthem as fat as 

may be, andskinthem,whenthe fire 
prup is thick takeit up. 


——— 


To make Goosberry Tarts, 


Take apint of Goosberries,and 
pur them into aquarter ofa pound 
, feof Sugar, andtwo fpoonfuls of wa- 
i ter, and putthem onthe fire ,and ftir 

® them as yon did the former, 

3 To preferve Rasberries. 
® Takeasmany as you pleafe, ‘alay 
i of Sugar, and alay of Rasberties, 


v@mand fo lay them into'the skillet, and 
. O 2 


ei Mire ear EMEA di ty etic SES 


s 


-\be pretty thick, then take them off,|| 
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as much Sugar as you think wil make | 
firrup enough, and boilthem, and | 7: 
|put two{poonfuls of water in, bof= fr 


|com it,take it off,and let it ftand. 


To preferve Currans. ™ 

Part them inthe tops, ‘lay a lane jou: 
'of Currans, anda lane of Sugar, and fic ¢ 
[fo boyl them as faftas you do Raf-| | 
berries, do not putin thefpoon, but} fir: 
{cum them, boil them till the firrup) fin | 


| 


and let them ftand till they be cold,| fer 
| and then put them into a glaffe. | 


To perferve Medlers, | 
Take the juft weight of Sugar as 


a. 


ithey weigh,ro a pound of Sugar put) ft 
|a pintand a half of water, {cald them) 
as long as the skin will come off.) 
ftone them at the head,putthe water iq 
tothe Sugar, and boilit, and ftrain fii 
it, putin the Medlers, boil them a-|f 
pace,letthem ftand till they be thick, | 
then take them off. Ta 
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To preferve Goosberries. 
Takethe faireft Goosberries you 
ican’ get with the ftalks on, prick 
‘three or four holes inevery one of 
Ithem, then take the weight of then | 
fin Sugar, lay the beft part of the Su- 
ne} gar in the bottom ofa filver or peu-| 
af ter difh, then lay your Goosberttes| 
(one by one uponit, ftrew fome of 
‘ptfthe reft of the Sugar upon them , 
if and. put two {poonfuls of the water | 

‘into halfapound,then {et the Goos- 
Wt berries on a chafingedifh of Coales, 
Jand let them ftand uncovered, fcalde | 
Jing upon: the fire a pretty while bee) 
fore they boil, but not too long,tor 
Pithen they willgrow red , and when 

they be boiling let them not boiltoo 

[ifaft, when they be enough put them 

Piup, you muft put the reft of the Su- 

Higar on them as they boil, and that 
wpiwill harden them, and keep them 


' 
) 
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‘To make Goosberry Cakes, 
Prick as many Goosberrics as you} | 
pleafe, and pur them into an earthen|| 
pitcher,and {et it ina kettle of water,| | 
till they be foft, and then put them|] 
into a fieve,and let them {tand till all 


cocks, 


and { 
I fade 


Hike 

Pic 
t leyareready. } 
ae A | oe 
Peta ile ; im 
1 To do Goosberrics like Hops. i 
‘| | 4 ° | anf 
ay Take pricks of black thorn, then) ii 
: take Goosberries, and cut them a} 9 
Wey little a croffe,take out the ftones, put} gM" 
i) jthem uponthe pricks,weigh as much}! a 

: He i) | Sugarasthey weigh,andtake a quart) A 

Wie, §=jOr 4 pintof water, and putintoche |g"! 
Hiei, =| Sugar, and letit boila while, then’ 
rt hi) o7? . | 
vA, @ |put inthe Hops, let them ftandand)§ 
RT el : i yi 
Mie, \fcald two houres uponthe coales till |) | 
( Ie at tl i 


ees a 
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ee 


Ath cy t be foft, t. then take out the Hops, 
_, and boil che fGrrup awhile, then take 
Pic off, and putin the | Hops. 


To preferve Apricocks. 


‘ie Fit ftone us hem,and weigh them, | 
im | ond take as muc ch Sug ar aS Aptitr| 
ee cocks, putit in a Bafon, fome inthe} 
be end fome on the tops let | 

| night, fer them onthe 
y be cal ing hot, chen 


Towake A pricock cakes. 


Take as many Apricocks ¢ as YOU | 
\pleafe, and pare them, put 4s mu chig 
: |Sugar as they weigh, take more Wa- || 
ter ‘then will alta the Sugat, then | 
boil the Sugat and it together, ull 
they be pretty Aig, then take then | 
off, and put them in faucers, 


Tomake Mackeroons. 
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putthem in water, ftamp them finall, | 
put’ in fome Rofe-water, a good 1; 
fpoonful of fower, four Egos, half lineal 
a pound of Sugar, ,inthebeating of |Iprish 

the Eggs put inthe Almonds, heat || 
the Oven hot enough tv bake a Cu- | [Su 
jftard, put them in, when you have |IMil 
taken-them out, let them ftand rill |My x 

they be cold, they muft be baked 
in earthen pans round, and buttered |] 
Ivery thin. | 
How to preferve white Damfons-\Me\ 
reER. | 


put twe or three {poonfuls of water,4 Bik: 
then put in the Damfons and the} Gy), 
Sugar ,,and boil. them, take them 

off, then let them ftand a day or 

two, then boil them again, take} | 
them offjand let them ftand till they} | 
be cold. How | | 


Delight. 


Fa 


How to preferve Mulberries. 
Take as many Mulberries as you 
ifpleafe, and as much: Sugar asthey 
cchweigh; Firft wet the Sugar with 
iat fome juyce.of Mulberries, ftir your: 
| Sugar together , then put in your 
hel] Mulberties, then boil them apace, 
dilllPeill you think they - are builed e- 
ied nough, thentakethem off, and boil 
wedlf the firrap a while, and put it into} 
the Mulberries, let them ftand tll) 
wf they be cold. 

| To Preferve Pippins white. 

Take fome Pippins and “pare 
‘them, & cut them the crols way and 
weigh them, and toa pound of Su- 


thin, gar,a pant of water, then put the Su- 


sf gartothe water, and chen let it bot! 
awhile, and then putinthe Pippins, 
“® and let them boil uli they be clear at 
iii thecore, take chem off,and putthem 


iB up. 
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till they be cold, butnot fecthed till till} 
they be tender enough, then take) 


|them‘off and pare them, then {crape 
= the fofteft, and do it through a 


fieve, and then weigh as much Sugar | 
as it doth weigh, and beat itand fift 

it into the Quinces, and ftiric all to- 
}gether, and fet it on the coales and jt 

ftir it about, but Jetit not boil at all, jut 
but let it ftand and cool till tt be} 
pretty thick, then take it off, and| 
put it in glaffe faucers. ! 


them 


How-to preferve Grapes. | 


Stamp and ftrain them, letit fer fic t 
tle a while before yowwet a pound put 
lof Sugar or oo with the juyce, gpitto 
ftone the Grapes,fave theliquor, ‘fm gpl | 
the ftoning take offthe ftalks, give fin, 
them a boiling, take them off, ‘and | mon, 
}put them up. rn i 
When 


To preferve Damfons. | 

Take as many as you pleafe, and | 
weighas much Sugar as they weigh, | 
and | | 


ee 

Delight. Ti. 
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and ftrew fome on the bottome, and 
«| fome on the top, and you may wet 


I the Sugar with fome firrup of Dam- 
,a{ fons, or a little water.then {ct them 


© ton the fire, and let them ftandand 


rifoak foftly aboutan hour, thentake 
lthem off, and let them ftand a day 


cdf Or two, then boil chem up till you 
vai {| think they be enough, takethem off, 


Any 
and putthemup. 


4 iF 2 
I| To make Cakes-of Lemons or Violets. 


|| . Take of the finett double refined 
Sugar beaten very fine, and feare 
ced through: fine Tiffony and to 
half a filver porrenger of Sugar,: 
put to it two fpoontuls of water, and 
boil it till ir be almoft Sugar again, 
then grate of the hardeft rinded Le- 
mon, then ftir it into your Sugar, 
put irinto your coffins of paper, and 
when they be cold take them off.’ 
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| How to preferve Quinces ved. 
‘Take. your Quinces and weigh 


ed till they be tender, rakethem off, 


| it a little more, pourit tothe Quin- 
Way) jecesand ftop it clofe. 

ce | So make Bisket-bread. 

Wy) | Take a poundand a halfof white 
loaf-Sugar, and {@ much flour , as 
much Annife-feed, Coriander-{eed, 
and Caraway-f{eed as you pleafe, 

jand. twelve Eggs, three whites left 
out, take the Sugar and fiftiefine, 
and the flower alfo; and beat your 
Egesalittle, then mingle them well 
together, with four fpoonfuls of 

) 


{2 


them ,toa pound put a pound of Su-| 
gar, and half a pint of water, put) 
your water to your Sugar,and let it} | 
ftand, your Quinces mutt be {cald-} 


pare them, and corethem, but not} 
too much, then put them into the|-| 
skillet where. the Sugar is, then fet] | 
them. on the fire, and let them boil}! | luke 
twohours, if it be not enough, boil} 


Damask Hy 
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|) Damask Rofe-water,beat thein well 
chil \together, and put in two {poonfuls 
-N\more , and bear it again about an 
W\hour and an half inall, then butter 
lil | plate trenchers, and fit them with 
lt | Ruffe, {crape fome. Sugar on them, 
108M and blow it offagain, heat your oven 
tof] |hor enough to bake a pie, and let the 
‘id ftand up a litcle while, to draw 
} |down the heat from the top, then 
boll [take the lid down again, and let 
hill tit ftand ull it-be.cold, that yon 
Yin ff | mayfuffer your hand in the bottom, 
i \then fer inthe plares, and fet upthe) 7 
lid again untill they rife, thentake| | 
shit) [them ont, and loofe them from the 
P) |plates, and fcrape the botcoms, and) 
i letthem ftand four hours, then they 
elf, (be fittoeat. 
i) | How to preferve Grapes to look clear 
fn) | 40d green. ' 
orf} | Bake a pound of Grapes with no 
dp) |ftalks on them when they do begin 
tl i to beripe, then weigh as much dou-| 
| | ble |. a 


A True Gentlewomans 


cA 
> 


ble refined sugar, beaten {mall, then 


take the Grapes that were weighe ed, 
ftone themat the place where the 
ftalks are, pull off the skin,’ and 
ftrain fome Sugar, in the bottome 
oft he thing you dothemin, and fo 
lay them in the Sugar youd did weigh 
rill you have fton’d & peeled Hees 
and fo ftrew the Sugar upo! onus 
then fer. them on the fire and | 
them boti. as faft as. can be, tll the 
firrup be pretty thick,thentake them 
off, and put them up until they be 
cold. 
How to Candie Apricocks. 
Take your Apricocks,the faireft, 
and {cald them, and peel them, be- 
tween too cloaths , crufh the, water 
foftly out of them as dry as you can 
without too much flattiag them, 
then take of fearced Sugara Tmoft as 


much.as they: weigh, and boil it} 


all together to.a candy height, then 
‘takeit off the fire and lay the Apri 
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cocks| | 
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cocks in it one by one; witha fea- 
|\ther annoint them over, then fet 
them on a chafing-difh of coals, and 
lec them be through fod, but not 
| |boil,then take them off the fires arid} 
fer it ina ftove or blood: warm o- 
ven, and twice aday fetthem ona 
fire, and turn them once at every) 
heating, anointing them with a fea- 
I ither, and the fame Sirrup, ¢very| 
J] [time you take them ofthe fire; this | 
do until you fee the Sirrup begin to, 
ieee and be full of eyes, then take 
them out of the Sirrup and lay them 
on glafs plates, and dry them in 
| |aStove or Oven, tuming: them a 
Iday ortwortill they be dry; white 
Péar-plums may bedone thus. 


| Howto make Pafte of Goosberries 
or Barberries, or Englifh Currans 


a 
o 4 


Take. any of thefe tender Byuits | 
and boil them foftly on a chating-| 
rdith of coals , then’ ftrain rh ‘| 


with: 


eee 


— 
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with the pap of arofted Apple, then 
take as much Sugar as it weighs, 
and boil it toacandy height, with 
jas much Rofe-water as will melt 
| the fugar,then put in the pap of your 
lfruit-into ‘the hot fugar , and let it] 
boil deifurely, till you {ee it reafo- | 
nable ftiff, almoft as thick as for 
| Marmalet, then fafhion it on a fheet 
lof glafs, and fo putit into the oven 
upon two billets, that the glafs may 
Inottouch. the bottome of the oven, 
for if it do it will make the pafte 


Sapa eh 
—y 5 a =< 


SSE SS 
SS 


—. 
a Till a Renee sin PL le 


St ees ; 


and when it isdry you maybox it 
land keeput allthe year. 


|: 
| 
| 


ge 
tough, and fo let it dry HUY) Bc 
| 


How to make Pafte of Oranges 
and Lemons. 


Take your Oranges and Le- 
mons, and fet on the fire two veffels 
of fair water at» once , boil them, 
and then fhift the water feyen times 
that the. bitternefs may be. taken 
from 


‘ 


bag het lg i A IO 
"ie ener 
Orcraniretnetnanvieieleone enepe weeratrstenneNarer 


d ann RS) RG On 
from them, and they very tender,,| 
then cut them through the middeft, | 
and take out the kernels, and wring | 
owt all the water from them, then) 
beat them in an Alablafter mortar, | 
with the paps of three or four Pip-| 
pins, then ftrain it through a fine} 
(trainer, then take as mnch {ugar as 
that pap doth weigh, being boiled to | 
acandie height, with as much Rofe-! 
water as will melt the fugar, then) 
put the pap of your Oranges and 
Lemons into the hot fugar, and {fo 
let it boil leifurely with ftirring, and 
when you (ee it ftiff, as tor Manchet, 
then fafhion it on a fheet of glafs, 
and fo fet ina Stove or Oven, and 
when it is throughly dry, box it for 
all the year. 
How to make Pafte Royal in Spice. 

Take Sugar the quamity of four 
ounces,very finely beaten and fear- 
ced, and put it into an-ounce of 
Cinnamon and Ginger, anda srain| 


ct 


Or} 


ai sine nay ficial Wet 
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By) lof Musk, and fo beat it into patte,| | 
By iwith a little Gum- dragon fteeped 
P jin Rofe-wacer, and when you have 
| beaten it into ‘patte in a {tone mor- 
tar, then roul it thin , and print it) j 
I with your moulders, then dry it be-} } 
fore the hire, and when it is dry, box} } 
and keep it all the year. ! 


How to Candy Pearés, Piums, o7 Hiined 
Apricocks, that they [hall look as | pate 
clear 46 Amber. ppt 


Take your Apricocks and Plums, )f,,, 
and give every orie a cut tothe ftone| Jr 
lin the notch, and then caft Sugar on| ff, 
them, and bake them inan Ovenas 
hot as for Manchet , clofe ftoped,| | 
bal ake them in an earthen nplatter, let} fi 
them ftand half an aie then take) | 
them out ofthe difh; andlay them) § 
one by one upon glafs plates, ai 
fo dry them, if you can get glaffes| # 
made like Marmalet Boxes to lay) 
over them, they willbethe fooner|@, 

candied: 
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idieany {uch Fruit. 


i fined Sugar, and bear it well, ind 
 (earce it through a fine Lawn, then 
| put it into a fine Alabafter mottar, 


Hitthin with arouling-pin, and print 


Vit with your moulders like Gloves, 


How to make Pafte Royal white , that 

you may make Court-Bowls , Caps, 

Gloves, Shooes or any pretty thing 
printed tt Moulds. 


Take halfa pound of double re: 


“with a licle Gum-dragon. fteeped 
in alittle Rofe water; and one grain 
of Musk, fo beat icin a mortar till 
it comes to a pretty pafte, then roul| 


Shooes, or any thing elfe,and fome 
| you may foul very thin witha roul- 


otherwife called a Court Cup, and 
Netit ftand in the difhullit bedry, 
and it will be like a faucer, you mutt 
dry them on aboard far from the 


| fire.) 


1 
ing-pinand let it dry in anafhen dith, | 
| 
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fire, but you muft nor pur them in| 


t 


or.three hours , and beas white as| 


a Oven: they will be dry in two fii 


fnow, then you may guild Box and iitint 


Cap. | 
How to make fine Diet-bread. || 
Take a pound of fine Flower, 

twice or thrice dreft, and one pound || 

anda quarter of fine Sugar finely] 
beaten , and take feven new laid! 


Eges,and put away the yolks of one |: 
of them, and beat them very well, Bile 


and put four or five f{pooafuls of|} 


putth 
fome 


them 


uD 0 


Rofe-wateramongft them, and then | no: 


put them inan Alablafter or Mar-| By 


ble mortar,and thea put in the flow- Rud 
erand Sugar by degrees, and beat] fy 
it or pound it for the {pace of two} f 
hours, untill it be perfectly. white,| I, 
and then putin an ounce of Carra-| 


way-{feed, then butter your plates or| Maj; 


faucers,and put into every one, and] 


foput them into the Oven; ifyou | 
will have ic glofs and Ice on the] @ 


————. 


top | 


| 


Le 
| Delight. 61 
| 


> 
Se 
\ 


i — ——_—_— 


nin top you: muft wath it with a feather, 
intigjand then ftrew Sugar very finely 
titegHlbeaten.on the top, before you put 
wand fit Intothe Oven. 
How to preferve Apricocks. 
|| Take your Apricocks and put 
lone (them intoa skillet of fair wateryand 
pound) | put them over the fire untill they be 
fiely||fomnething tender , then take them 
y id} up. out of the water , and take a 
oni} bodkin and thruft out the ftoneat 
iye| the cop,and then peel off their skins, 
ik of\land when you havedone, put them) | 
dhentilintoa filver difh, or bafon, and lay| 3 
\irll| Sugar very finely beaten over and 
sAoyelfuuder them, then put a {poontul | 
dhet||Jor two of water unto them, and fet 
ftyol|jthem overavery foft fire untill they 
shit, || be ready then take them up, and lay | 
Cutl{them into another dith a cooling, | 
es | and if you fee good, boil the firrup 
, andj ja Little more,when they are cold,and 
0 | the firrup almoft cold, put themup| @ 
1 ttl into a gally- pot or glafs together. | 
on How\ - 
—t an 
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Takea pound or fomething more jill 
of pure Sugar finely beaten and then jean, 
itakea pound of Damfons, and cura lit 
fcotch inthe fideofczch of them sand | Pcl 
| put a row of {uear ona fil Iver-dith or ppl S 
Bafon, and then lay in a row of aie 
Plums,and then cover it with Sugar B an 
and fo lay itin till they be all in, and |{he| 
then take tivo {poonfuls of clean wa- |j 
[ter,and’make a hole inthe middle of} 
ithem, and: {et it over a foft fire, andi} Ti 
ako: it carefully, for fear the Su- line: 
| gar fhould burn, and when th € Su-fhhenp 


| 
| 
| 
| How to pre| erve Damfons. 
| 
| 
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g wie saris all diffolyed, fhakethem toge- amt 
2 ther , and ftir them gently , and Bor, 


4 euro fet them down and cover them |} tt 
| ae unt be cold, and when they be |itr 
at Pe id, fet them uponthe coals a again, a 
ae jand then let them boil gently till they |fhjis ) 
ene Ibe ready, and when they are ready, |fim, 
(ete Bi ke them down,and takethem eve= {Mls 
a ry One by its fem, and cover them Ma 
swith the skins as well as you.can, | 
| and |} 


—.—. 
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Jand then pat them all one by one tn 

ja difh, and it the Sirrup be not boit- 
itt} ed enough, fet it over and let it boil 
mapa littlelonger, and when the Plums 
and be cold, pur them ina gally-potor 
orf glafs, and pour the Sirrup to them 
while it isa little warm, you mutt 
1} not forget to take away the skin of 
nlf the Plums as it rifeth. 


How to make Pap of Barly. 


| Take Barly and boilitin fair 
J} water foftly untillit begin to break, 
ke Su then put that liquor out, then put as 
A{much hot liquor to it as you put} 
dp forth, and fo Jerit boil tillit be very 
| foft, then put it into a Cullender and 
av he] Ctrain it, then take a handful of Al- 
wigf|monds, and grind them very well 
a@\with your Barly and fome of the hi- 
aii quor, fo feafon it with Sugar, and 
a little Rofe-water, a little whole 
Bi Mace, and Cinnamon, and boil 


How | 
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| Haw to Candie Lemons and Oranges. 


| ‘Takethe peels of your Ofanges!] ,,., 


and Lemons, the white cut-away, ry 
and lay them in water five or fix}h.4,. 


dayesfhifting them twice every day,|h.... . 
ithen- feeth them till they be very}h.., 
| tender,then takethem out of the wa-|h>.. 
Iter,and let them lie till they becold,|fi. 
ithen cut them in {mall pieces fquare, if. 
the bignefs ofa penny or lefs, thenjf 
take toeviery three two ounces of fu-jp °, 
ear, put.to ita quantity of fair wa-|f 
terand alefs quantity of Rofe-wa-jf 
ter,and make a firrup thereof, then 
jicum it-very. clean, aud put in your 
peels, and let them boil for the {pace 

EF an hour, orlonger, if you find 
|your liquor wanting you. may pueig ' 
‘i more water at your pleafure, thenjs * 
boil them a little fpace after withayy: " 
little fharp fire, flirring it alwayesig >" 
for burning, then take it off the fire} in 
three or fourtimes, ftirring ha a 
t ei" uC 


Bi” its 
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he while, and fer: them’ on again 


untill they be candied. 


How to make. Cakesof Almonds. 


| Take one pound and ahalf of 


ipine flower, of fugar twelve ounces 


npoeaten very fine, mingle them well 
pogether, then take half a pound of 


the PAlmonds, Blanch them, and grind 


becold 


s (quate 


ccs Oe 


them fine in a mortar, then ftrain 
them with as much Sack as will 
mingle the Flower, Sugar,and Al- 
monas together, make a pafte, bake 


aee) |e O a 
lhem inan Oven not too hot, 


Bow to make white Lemon Cakes.| 


‘Take half a-dozen of white Le- 


Baons the beft you ‘can ger, then cut 


jnd pare them, leavenone of the yel- 


Bow bebind, then take away the 
ut uf Pur meat of.itp and referveallthe 


bhite, and lay it in water.two dayes, 


im Ren {eeth it in fair water till itbe 
ipotethen takeitout & fer it by till the ( 


water be gone from it, then weighit 
ee ‘3 P and 
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and taketwice the weight in Sugar, hem 
mince the whice ftuffe very fine, then Jay th 
‘take an earthen pipkin,and put there- hous, 
lin fome fair water, and fome Rofe- fit y: 
water,if you have a pound of Sugar, Ihe 
you muft have half a pint of water, jtte in 
‘of both forts alike, let your water them 
land Sugar boil together, then skum jevey, 


( 


‘it, and put inthe tuff, and fo let jponi 
them boil together, alway ftirring fic 0 
it till it be thick, ic will hew very Jn 
thin, and when it is cold it will bef 
thick enough. f 
| To make Oyle of Violets. | 
Set the Violets in Sallade oyle, 
and ftrain them, then: put in otherfhir ; 
ifrefh Violets, and ler them lie twen-fp|ey 
ry daies, then ftrain them again, and hi ce: 
‘put in other frefh Violets , and Lethe p 
them ftand all the year. | 


To preferve Pomecttrons. 


| Take Pomecitrons and grate off 


‘the upper skin, then flightly cut, 
| them 
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gt] them in pieces as you think good, 
oe,tien}) lay them in water four and twenty 
ie hours, then fet over a pofner with 
Rote} fair water, and when ir boils, put 
Suga, them in, and fo fhitt till you finde 
(mite the water to be not bitter, then take 
y wae} them up and weigh them, and to 
ensiumlp every pound of Pomecitron put a 
id (oleh pound and. a quarter of Sugar, then 
rfirtngh Cake of your laft water a pint and 
jenveyf Quarter, fet your water and Sugar 
i wills} Over the fire , then take two whites 
of Eggs and beat them witha little 
pfair water, and when your firrup 
begins to boil, caft in the fame 
jsotdjthac rifeth from the Eggs, and 
jerwen £0 Levit boil, then Jet ic run through 
vin, apa clean fine cloth, then put it ina 
yd iepelean Pofnet, and when your firrup 
’ [begins to boil, put in your Pome- 
citron, and let it boil foftly three or 
w Pfour Loors, untill you finde your 
ont firrup thick enough, be fure you 
si ci keep them alwayes under firrup, and 
| he } 


eT 
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inever turn them; takerhem up and |} 79 
|put them into your glaffe, and when 
ithey be cold cover them. | 


| 
i 


| | F0 Canaie Ringus Roots, 
| 
; 


Take your Ringus: Roots and) | 
‘boil them reafonable tender; then} |" 
ipeel. them and pith-them, then layy |“ 
ithem together, then take. fo much) | 
| Sugar as they. weigh, aud pnt it into} }}"s 
ia pofnet with. as much R ofe- water} J?" 
las. will melt it, then putin your) Mo 
Roots, and fo let-itboil very foftly|}*)' 
untill the Sugar be confumed intoj jit! 
the Roots, then takethermand turn) # 
Ithem, and thdke them tillithe Sugar 
Ibe dried up, and then lay them aj 
| drying upon a Letticeof wyer untill) ! 
ithey. be cold; in like fort you may|g!" 
Icandy any. other Roots, which you) g/t 


4 
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0 candie all kind ef Fraitrages, as 
Oranges, Lemons Citrons, Lettice-: 
| focks,the Sugar-candy, fuch as the | 
| Comfet-makersdo candy the Fruits 
| | with. . 


re 


i 


Take one pound of refined Su-| 


san re ; 
hen gar, and put it intoa pofnet withas| 
ali} PUCK water as will wet It, and fo 
auth (OOH! it till 4t.come, to a Candy 
inf pele bt, then take all your fruitbeing | 


fat int 5 
te | preferyed anddnied, then draw them | 
m through your hot Sugar, and then | 
“kit lay them.on your hardle, and in. one | 
d inh po ofan hourthey will be fine- 
nc turn ly candied, “pul 3 | 
Sul To candy all kindsaf Flowers in wayes | 
‘hem of Spanifh Candy. 
et unt a Take double refined Sugar, put | 
a ay At, 1nto a poinct with as much: Role= | 
ae water 4S; will melt in, sand: pursmro 
a} fit. the. pap of, haltia roafted Apple, | 


f jand agrain of Musk, then let: tt) 
) tboil till ic come to a Candy height, 


} 
1 
} 


f 


= 


ee Btu pick'd 


then put- in your. flowers, being | 


i 


| “|70 A True Gentlewomans 
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Pick’ d, and fo let it boil, then caft |} 

| them on a fine plate, and cut itin |} a 

|waves with your knife, then you! isk 4 
| 


OTC 


imay {pot it with gold and Keep ir. 


ne 

| i Wed | To make Efsings. | 

| i . | Take one peckof Oatmeal grout, | aS 
iy ithe greateft ‘Aen can get,ond the whi! he 
ae a 


ireft, pick icclean from the black, and| 
earce out allthe imalle ft, then take vi 
las much evenings milkas will covery 
lit, and fomethine more, boilit, andj}; 
i | jecol it again till it be blood wa rm, | 
‘ ithen pucitcothe Oatmeal, and let it) 5% 
oak all night, the next morning |)? 
‘Arain ic from your milk as dryag| po 
| you canthrough acloath , then rakeyp™ 
| | ‘three pints of good Cream, boil ic} 
| 
| 


rwith a Mace, ‘and the yolks ‘of eight | mh 
‘Eggs, when it is boiled put itinto/) iW 
iy) jyour ftuff, then put in fix bges|h 
Hien) more, whites and yolks, feafon it) 
ih | with a good - quantity of ae 
ii) | |mon, Nutmeg, and Ginger, and} 
ee aleffe § 


ee 


~ 


i 
3. 


a 


| 


Bie Fee ately 208i 32) La Scsab Sak 
nag | 2 lefle quantity of Cloves, and 
cot inf Mice, put inas much Sugar as you 
mn yoy {| tBink will fweeten If, have agood 
yi, | ftore of Suet, fhred fmall, and forget 


‘Hl not Salt,fo boilthem. 
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oe To make Sugar Cares. 

1 OrOUty § 

ol) Take one pound of fine Flower, 
P 


Ha whtelil 
ng) pone pound of Sugar finely beaten, 
ih sel and mingle them well together, then 
‘vel take feven or cight yolks of Eggs, 
tt and | and if your Flower be good take one 
warm white or two as you fhall think 
Tieith {BOO takerwo Cloves, and a pret- 
vs ty piece of Cinnamon, and lay itina 


rl {poonful of Rofe-water all night, 
2 and heat it almoft blood-warm , 
Ici sewip 


vif (temper it withthe reft of your ftuff, 
hi when the Pafte is made, make it 
ag ‘up with as much hafte as you can, 
1D | bake them ina foft oven. 


rent) 

fealonil | To make a Calfs-foot Pie. 

Candee ° 
se Take your, Calfs Feet, boil) 
ae | P 4 them) 


| ikl 


ee 


ies 
= E einen 
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them and blanch them, then. boil |p. 
them again till they be tender, then th. 
take out all the bones, feafon: it with I. 
Cloves, Mace, Ginger, and Cin-]/;, 
namon,~as much as- you fhall chink : 
good, then put in a good quantity of bt 7 
Currans and Butter , sbake you  Piein|| 
) =jafofcoven,and when itis ba ked take), 
| i fh jhalf a pint Of white VVine ene gat, 
| beat-three yolks of Eggs, and nf ut 
Mi) |to the coals, feafon it with Sugar 

neta | and a lintle Rofe-water, alwaye 

bi flitting it, then put it into yours ff: 
Pie and let it ftand halfa quarter ofa 


ee en geen ems heir : sae 


m> — 
£ 


i 


ne 
8 _ 
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Ameena yc pene tree tne tat ree 
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tee) | hour. , 2 
ma 1 i 
i How to make a very good Pic. 8 
til i . q hey 
aa Take the backs of four white jf,’ 
| Hetrings watered , the bones and |]."" 
Ii skin taken away, thentake fo much|} 
2 Wardens ‘in quantity: pared and a 
Ar ye) jcored, halfa pound of Raifins of /f) ' 
4 Weeene [the Sun ftoned, mince all thefe to-]f*! 
jen a¥ Ry ¥: : ° Ls i Ci m ilen 
Wee jgether, and{eafon “it with Cinna- i. 
eet 7: oe Inte 


/ {mon. and Ginger, and whe the; # 
| ; fn. 
| Pie; a> 
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i ePie is baked, put in ‘a little Rofe-| @ 

|’ water, ‘and {crape Sugar on it,if you | : 
‘I. put. in Butcer; then put ina’handfal| 

"Of grated bread. 

To make Simbals. 


| 
} 


} 
{ 


| 


rf 


How to preferve Angelicavootss | 

} ‘Take tne Roots and waihthem, 
[then flice them very thin,. and lay 
J them in water three or four dayes,, 
| change the water every day, then 
B put che rovts ina pot of water, and 
M® fet them in the embers all nizht,. in 
5 the Morning put aw bs the es 
“B then take a-poand of rours: four] 

mB pints of water, and two pound off | 
tp Ob gat, let-ie beil and icum itcleany) 
| P 5 then! Ra 


— 
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then put in the roots, it will be-jfor: 
boiled before the firrup, then take: | Cipo 
them up, and boil the firrup after, jit 
they. wilask yon a whole dates work. /mok 
for they muft boil very foftly , ae jpamo 
St Andrews time it is the defttime:|it tog 
to do them inallthe year. and 


To boil a Capon with Brews. 


‘Take a Capon and truffe himy Til 
ito boil, fet him on the fire ina good J pou 
quantity of water, fcum it very }Cun 
clean, before you fer on your Ca- ppl 
pon, puta little winter Savoury and |Siti, 
Thyme into the belly ofit,and a lir—J0s ¢ 
tle Salt, and grofs Pepper, when you jue, 
have fcummed it clean, cover it Jolly, 
clofeto boil, then takea good hand= Cian 
ful of Hearbs,. as Marigolds, Vio= Iihil 
let leaves, or any ach green hearbs in, 4 
as you fhall think fir,wafhthem, and jj i, 
fet them on the fire with fome of the fii y| 
uppermoft of the broth-that boiles fi (, 
the Capon, then. put into it good fil yy 
ftorel 


Delight. bs by 
ftore of Mace, and boilit with the 
titke|| Capon, when the Hearbs be boiled 
ate, || and the broth very grecn, and -al- 
swaky| moft confumed away , take the up- 
tly, aj permoft of your Capon, and {train 
vhtine} }t together, and {cald your Brewis, 
jland put it into a difh, and lay the 
_ ¥} Capon on them. 
a | To make aS pice Cake. 
‘ckim| Take one Buthel of Flower, fix 
raooodf| Pound. of Butter, eight pound of 
: vey fCurzans , two pins of Cream, a 
I}potile of Milk, half apint of good 
|| Sack, two pound of Sugar,twooun: 
«Bices of Mace, one ounce of Nut- 
af {megs, One ounce of Ginger, twelve 
ie; yolks, twowhites,take the Milk and 
(Cream, and ftir it all the time that 
jjit boiles, put your Butter'nto.a Ba- 
wie (fon, and put your horfeehing Milk}. 
af (to ir, and melt all the Butter in it; 
‘iand whenit is bloud-warm, temper 
the Cake, put not your Currans in 
"im (tik you have. made the pafte,. you 
“lal muft 
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muf have fome Ale-Yett, “ae foraH |nhite 
get not Salt. ake 


Take Claret Wine, grated Bread, 
Currans, {weet Butter, “Sugar, C Cin- 


| Zo. make broth for a Neats Tongue. 
| 
| 


i /namon, Ginger, boil them: all toge~|} | in 
ither thentake the Neats-tongue, and} je 
: flice i it, and lay irin adi ih upon} | i 
WP) | fippets,and fo terve it. ll t 
li 4 To fouce a Capon.cr Gurnet. | Pe 
Wee) 6 |. Take fair Water and Vinegar\i}ion, ; 
tH | {fo thar it many be fharp, then ‘take live 
Mie, |Parfly, Thyme, Fennel, and. boil} |. 
ae them inthe broth a good hil tle, thend the 
tt i put ina good quantity of Salt. ane Dieces 
| then i in your fith, aud when is], re 


veffell, and let it ftand. | 
a HS ke He ; To make a fine Pudding. | yon 


is. well: boiled, put thle broth nto al | pins 
1] 
Ine 


4 Wy |. Take Crums of white Bread] 

i te #) jand fo much fine.Flower, then take) }} ny 

| 1 ae i yolks of four eggs ,. and one ah ae 

ab Tee white, | a 
tive ae. 


ARR co & 
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white, a good quantity of Sugar, 
take fo much good: Cream as will 
temper it as thick as you would| } 
imake Pancake batter, then butter} 
}your pan, and bake it,fo ferve it, ca- 
fting {ome Sugar upon ir, youmuft 
({hred Suet very {mall, and putinto 
lic. 
To make a broth to drink. : 
‘ Take a Chicken, and a little of 
B ithe neck’ of Mutton, and fer them 
! lon, and {cum it well, then patina 
large Mace, and ‘fo let it bot! while 
the Chicken be tender; then take 
the Chicken our, and:beat it all to 
pieces in’ a ftone mortar, and put it 
in again, and fo letitboil from four 
iQ | pints toa little more then half a pint, 
then caft it through a ftrainer, and 
feafonit. 
To boil-a Chicken, Partridge, or 
Pyton. 
Take your Chicken, and fet ‘it 
boiling with a little of the neck of 4 | 
: Mut. | a i 


D 


o oe 
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Mutton,.and {cum it well, then put | 


and when. it isalmoft boiled, have 
fome few Hearbs parboiled, as Let- 
tice, Endive, Spinage, Marigold- 
leaves; for note, thefe Hearbs are 
ufually ufed to be boiled, which by 
courfe will hold their colour in boul- 
ing, and put fome of thefe aforefaid 
hearbs to the Chicken and Mutton, 
ifyou think your broth ftrong e- 
nough,take out your Mutton, then 
you may putalittle piece of {weet 
Butter, anda little Verjuice, anda 
very little Sugarjand Salt, foferve it 
inwith fippits. 
A broth to drink. 

Take a Chicken, and fet iton, 
and wheniit boils fcum it, then put, 
in a Mace;and a very little Oatmeal, 


= eee Reifel a me on ea Rete 
| ~ay 
ray) 
ey 


quires, and boil it well down; and 
bruife the Chicken, and put it in a- 


in.a Mace, and-fo let ic boil down, | - 


and fuch Hearbs as the. party re-] 


gain, and it isa pretty broth; and to} | 
alter | il 
ee ey nn Bo Le 


1 er 
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ipit| Jalterit, you may putin halfa dozen | 
ow | Prunes, and leave out the hearbs,or 
lave] | putthem in, fo. when itis. well boiled: 
Let} ftrain it, and feafonit. 


lias 


= 


cold 

_ A broth to eat on fafting dayes. 

chby | Take fair water and fet it a boil- 
bol jing, and when it boileth, put to 
eh Mic fo much. ftrained Oatmeal, as: 


itor] you think will thicken it, anda large 
ng, & 
, (el 
(yet 
adil 
velit 


| Sun,as many Prunes, and as many: 
| 


— 


Currans, if your quantity require 
it, fo boil it, and when it is boiled, 
feafon it with Saltand Sugar, anda 
piece of fweet Butter, it the time 
will allow it, and for analteration, | 
to when this broch is boiled, putina| 


} 


no quantity of Cream, end it.willdo 
amin |well. | 
ty To. make Ponado. | 
| "The quantity you will make fet 7 
sintfl{on in apofner-of fair-water, when it) 7 
git boils, put a Mace injanda little piece; 9) 


of | 


eee 
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of Cinnamon, and a handful of, 
Currans, and fo much bread as you} 
think meet, fo boilit, and feafon it| 
with Salt, Sagar, and Rofe-water,}/" 
and fo ferve it. i 


ina 


| 
} | 
To make a Candle. Ma 


Take Ale, the quantity that you |" 
‘meanto make, and {etit on-the fire, yee 
land when itis ready toboil, fcum it] 
ivery well, then caft ina large Mace, |fr" 
land take the yolks of two Eggs, forl|’ 
onemefs,. or, Onedraughr, and beat | 
them welljand take away the skin of 
the yolks,and then put them into thejf 
Ale, when irfeetheth, be fure to.ftir 
them well till it feeth again fora! 
lyoungling, then let it boila while, | 
land put in your Sugar, and ifit beg 
Ito eat, cut three or four toafts of # 
‘bread thin, and toaftthemdry, but f 
not’ brown, and put them to the ¥" 
Candle, ifto. drink,put none. . 1 
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To make Almond Butter. 
Blanch your Almonds, and beat 
ithem as fine as you can. with fair 

‘f water , two or three hours.,. then 

f ftrain them through a linnen cloth, 

Bf boil.them with Rofe-water, wnole 
| Macevand Annife- feeds, ull the fab. | 

rance be thick, {pread it upon a fair! 

loth,draining the whay from it, af-| 


"ter let it hang in the fame cloth fome 


aftew hours, then. ftrain icjand feafon: 
pit with Rofe-water and Sugar. 


To flew Beef. 


| . Take a good Rump of Beef cut 
‘from the bones, , fhred Tutnips and 
(Carrots fmall , and Spinage , and 
ILettice, put al] ina pan, and let it 
iftew four hours with fo much wa- 
ter, anda quart of white Wine, as | 
Iwill cover it, when itis: ftewed ¢- 
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To foucc a young Pig. bi 
Take a young Pig being fcalded,} ii, 
boil it in fair Water, and white} berm 
Wine, puttherero Bay-teaves,whole} (yy 
Ginger , and Nutmeg quartered, ct 
afew whole Cloves. boil it through- ifr 


Oe lly, and Icaveic in the fame broth fic, 
erertae ees : 2 ,, 

Mey linan earthen pot. Ihish 
eed Tobotl Flounders, or Pickrels af-~ locks 
i hl ter the French fafbion. bit | 
a Take apint of white Wine, they, 
Wa) — \tops of young Thyme and-Rotema- Ip 
( ry,a little whole Mace, a little whole}. 


Pepper, feafoned with Verjuyces) 


i a Salt, and apiece of fweet Buttery) ; 
Hale and foferve its this broth will ferve 
i ; Ito boil Fith twice or thrice in, Of}, 
} lo four times. hy 
) | | T 0 make flefh of Apricocks. | 
ny Take Apricocks when they ate 
vn = fandtake half their weight in Sugars, 
ii f put it to them, fo put them in be 
i ae skiller, and as much water as youg,) 
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isbink will melt the Sugar,(o let them | 
“Spoul;and keepthem ftirring tillthey 
Hoc tender, and fo take them off, and 
cum them very clean, ‘fo putthem 
tiiforth: of the’ skillet, and let them | 
‘@tand,take as much ftigar as you had 
oefore, and boil them be Candie 
Gaeight, and then put inyour Apri-| 


To make flefh of Quinces. 


| Take Quinces, parethem, and 
Hore them, and cut whem in halfs, 
poil then ina thin firrup, till ghey 
: pe tender,then take them off, and let 
ithem lie in firrup, thentake Quin-| 
ciltif#es, pare them, and quarter them, 
Sugiifake out the cores, put as much wa- 
ier tothem as will cover them, then. 
spoil them tillthey be very tender, 
‘oe 3 and 
Pad . 
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andthen ftrain out the liquor cleanig a 
from them, and: take unto a pint Ofjjce of 
that liquora pound of Sugar; put asi | 
imuch water to the Sugarjas will theltile 
it, then boil it to aCandie® height) 
then ftir the Quinces that are in the Tike 
firrup as thin-as you can,when youth ; 
Sugatisat.a full Candie height,put | 


) 


, . 5 pound 
ina pint of theliquor, then fet it Oil, 
ver a foft fire, ftirring it letfurely tilin, 
the Sugar be diffolved, then put ith 
hale a pound of your flices, keepingfen, 
it {till ftirring, but not to boil, yo cle 
muft take the, jelly of Quince kerf... 
nels that have lain inwater two Of, 
three hours, take two good {poon},, 4 
fuls of it, awd put it to the flefl ty, 
keep it ftirring leifurely till ic begny., 
to jelly upon thefpoon, then putiy.. | 
\into thin glafles, & kcepit inaftova,, 


To preferve Oranges: 


Take a pound of Oranges, anf - 


a pound of Sugar, pill the ontwal 
| | rin! 


‘a 
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sputfiice, boil them. half anhour, and 
wuidlike them off. >. 
es) en Lodry Cherries. 
H Take the faireft Cherries, ftone 
em, take co fix pound of Cherries} 
igipound of Sugar, put them into a| 
illet , {training the Sugar among 
\yi#hem.as you putthem in, then put as 
huch water to them-as will boil 
igiem, then fer them upon a quick 
#rejlet them boil up, thentake them 
ft, and ftrainthem very clean, put 
hem intoan earthen pan or pot, let 
iiem ftand in the liquor four dayes, 
Mien take, them/up and lay them {e- 
metally, one by one: upon filver or | 
acthen difhes, fer them into an oven| 
ter. the bread istaken out, and fo 
hift them severy. day wipomday; dis | 
nes, and fo till chey be dry. 


A True Gentiewomans 
To dry Peuches. i 
Take Peaches and coddle them, imc 
take off che skins, ftone them, take toil 
|four pound of Peaches, a pound of jttu 
| Sugar, thentake a gally-por, and Jay sul 
a lair of Peaches, and a lair of Su- bur 
gar, till all be laid our, then put inhi 
halfa pint of water, fo cover them jut 
clofe,and fet them in embers to keep yun 
warm, fo let them ftand anight andity 
aday, put theminaskiller, and fetlin 
them on the fire to be {calding hot,} 7 
then put them into your pot again,} ] 
and Jet them ftand four and twentyf in 
houres, then {cald them again, thenhyi 
take them out of your firrup, andhi 
lay them on filver difhes to dry, youpi 
may dry them in an Oven when thefficy 
bread is taken ont, but to dry themjhy, 
in the Sun is betrer, you mutt turn Mp 
them every day into clear difhes. “B\y 
it 


To boil Veal. 


Take Veal and cut it in thin flices iii; 
ANG 


] 
4 
i 
\ 


———— 


ofr put it into a Pipkin with as 
Jnuch water as will cover oy then 


nl, and cut itin long {lices tea 
}Butchers skiver, then putin little 
with Mace, Pepper and Salt, a piece of 
the Butter, and a little Vinegar, fome 
icrums “of bread, and when it hath! 


To boila Capon in white broth. 


Truffle a Capon to boil, and put 
it into a’ pipkin. of water, and ler itt 
poile two houres,and when it is boil- 

, edjakeupa little of the broth, then 
take the yolks of Eggs, and beat} 
them very fair with your broth that 
you take up, then fer it by the fire to, 
Keep warm, feafon it with grated 
Nutmeg, Sugar, and Salt, thentake 
ip your Capon, and pour this broth 
On it with a little fack,if you haveit, 
fits Rarnifh it with fippets, and terve ir, 


ae remember 
a | 
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remember to boil whole Mace with 

your Capon, and Marrow if you t 

have it. | 

To boil a Capon or Chicken in white 
broth with Avmonds. 

Boil your Capon asin the other, ia 
Ithen take Almonds, and blanch ult 
them, and beat them very f{mall,}ime 
peeing in fometimes fome of your} 
broth “to /keep them from oyling, |] # 


| 


|when they are beaten {mall enough} \ 


te ds much of the upermoft brorh fire 


to them as. will ferve to cover the ftp 
Lapon,then ftrain it, and wring out fio 
the fubftance clear , then feafon itifike 
\as before, and ferve tt with marrow ft 
lon it. a i 

How to boil Brawn. Bo, 


f 


| five times,then take it ourof che wa-jiin 
Iter, and lay it ona fair table, them gy, 
ithrowa handful of Salt on every | 
Coller, then bind them up as faft asi y, 
' . you 

ia, NS ; d 
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you can with Hemp, Bafes,or incle, 
ichen put them into your kettle when 
~ Athe water boileth, and when it boil- 


be fo tender that you may thruita 
4e,] traw through it, then let it cool un- 
till che next morning ; by the fouced 
meats you may know howto fouce 
jit. 
How to boil a Gammon of Bacon. 
Water your Gammon of Bacon 
f.wenty four hours, then put itinto a 
shiydeep kettle, with fome {weet hay, let 
t boil foftly fix or {even hours, then 
iWiake it. off witha fcummer and a 
plate,, and takeoff the'skin whole, | 
‘Phen ftick your Gammon‘ full of 
pCloves, ftrew on fome grofs Pep- 
per, then cut yourskin like fippets, 
and garnifh your Gammon, and 
ewepehen... you, ferve it 5 ftick it with 
BOR CS i. sn 8 . 
| How tobcil a Rabbet. aa 
Fley and wath a Rabbet, and flie 
Q the 
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eT id ahaa tse nol 
the hinder legs on both fides or tie) 
back bone, from the forward > ancl 
truffethem tothe body, fet the heact 
ght up with askiver, rignt dow! 


nthe neck, then’ put-it‘to boiling 
witty as much water as will cover it) 
‘when it boils fcum tt, feafon it witll | 
Mace, Ginger,Salt and Burter, rh H 
take a handful’ of Parfly, and a lity 
ile Phy me, boil it by 1 felf,then take 
‘tt tip, beat 1t withthe back of a Knififil 
Ren take up your Rabbet, and prpith 
jt:ina difh, then put your heatbs ees 
‘your broth, and {crape in Carthini 


toot, fet! your. broth ‘boil’ a"Tiegin 
; jae ™9 ’ : “s : . by rs) y 
jpwhile, “pet in’ Salt, ‘pour it on yOu fi 


Rabbet, and fervee. 
| How to. boil a Mallard with Ca bn 


|) “Half toaftyout Fowl, ther fl ut 
off,and cafe it down, then put 10 Iman 


'a Pipkin with theeravy, then pipe 


‘aad wath iome Cabbage,and put in | 
Ee V4 
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your Mallard, with as much fair wa- 
ty ol ihaee La eap 

eer as will cover it, then put ina 
| ° ee | e ty 
@zood piece of Butter, .and let it boil 
og hour, feafon it with Pepper and 


Salt, and {erveit upon fops. 


| How.to boid 4 Duck with Tuynips. 


Half roaft her,then cover her with 
fiquor, boil your Turnips by them- 
felves halfan hour; chen cutthemin 
(gCakes , and put them:to yout Duck 
pvith Butter and Parfly chopt final], 
i@vhen it hath boiled half an hour, {ea- 


cuion it with Pepper and Salr, and 
erve them upon fops, 
How to boil Chickens, and Sorrel 
Sops. - 
| Traffe your Chickens, and boil 
ih“@hem in water and Salt very tender, 
Bien take 2 good handful of Sorrel, 
ipod beat it ftalks and all,then ftrajn 
ity and take a Manchety and cut it in 
‘eth lippets and dry them before the fire , 
mpaen put your green broth upon the 
2 coals 


\ 


} 


i 
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coals, feafon it wich Sugar,and gras, 
ted -Nutmeg, and let it ftand untill 
it be hor, then put your fippets inte} q, 
a difh, put your Chickens upof 
them, and pour fauce upon it, an¢ 
ferve it. pu 
Haw to boil a Pike in white broth. |. 
Cut your Pike in three pieces,anc) 
‘boil it with water and Saltjand {wee | 
‘hearbs,lecit boil untill it ftrain, theif * 
ltake the yolks of halfa dozen Eggs| 
|and beat them with.a little Sack, Sut! 
gar, melted butter, and fome of thf 
Pikes broth, then putit on the Art" 
to keep ir warm, but ftir it often lef 
it cardie, thentake up your Pike,anj™ 
put the head and tail together , the) : 
cleave the other pieces in two , tak"! 
out the back bone, and put the on! a 
piece on the one fide, and the othe uf 
picce onthe other fide, but blancy.’’ 
all, then pour on yourwhite bor 
gasnifh your difh with fippets an it 
Loiled Parfly, and ftrew on poual 
¢ 
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.. > ye 

if Ginger, and wipe the edge of the, 
With round, andierve it. 


How to bvil divers kinds of Fifhes. | | 
| 


Bat, Conger, Thornback, Plaice, 
Halmon, Trout, or Mullet, boil any 
iit thefe with Water, Salt, and {weet 


| 
| 
| 


Ber and Salttoit, or foucing drink «| 
frou muft remember to let. your 
‘@Aulletsboil foftly,and your Thron-- 
yack, and other Fifh very faft , you 
Bouft blanch your Thronback while 
It iswarm,-and when you ferve any 
Br thefe Fifhes, ftew on fome green 
nearbs. “ 


Ae Re How 
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How to make a Sallet of allmanner| 

of Hearbs. 

Take your hearbs,and picl kane im 
clean, and the flowers, wath them), 
ic] an, and fwing them: ina {tra uner, , 
ithen put them into a difh, and min-1),, 
isle ¢ them with Cowcumbers, and}. 
! Lemons. fliced very thin,chen {crape} 4 
ion ce and put in Vinegar and 
}Oil, then fpread the fowverson thie} 
0p, g wditlth your difh with hard] 
\Eegs, “and all forts of your flowers,}).. % RG 
{crape on Sugar,and feveit, i 


How to 0. flew Steaks. between twolkni 


You hut put Parfly, Cuirrans,| 
Butter, Verjuice, and two or three, 
yolks of Eggs, Pepper, Cloves,and].” 
Mace, and : {0 letthem boil together: i) 

rand ferve them upon fops ; Ikewile! | 
you may do ftcaks of Mutton or] 
Beef. i 
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How to flew Calfes Feet, 
| Boik them and blanch them, cut), 
hem. in two, and put them into.a 
Pipkin with ftrong broth, thenput 
“i nav little . pouder of Saffron, and 
i weers Butter, Pepper, Sugar, and 
liearbs finely minced, let. 
MP hem ftew an hour, putin Salt, and | 
iferve them. 
: How to (lew a Mallard. 3 
MW) Roaft your Mallard half enough, 
Wihen take it up,,and cut it in Jntle 
Hpicces,then putitintoadifh with the | 
and a peice of trefh Butter,’ 
Landful of Parily chopt 


How to flew Trouts. 
i. Draw: your. Trouts. and.waih} 
Mi them, and.then put them into ¢ dif | 
H| with white Wine, and Watel, and ai # 
| Q4 piece! i 
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piece of freth Butter, then take a 
handful of Parfley, a little Thyme, | 
and a little Savory, mince thefe}: 


{mall, and put to your Trouts witha 
little Sugar, let them ftew half an 
hour, then mingle the yolks of two 


orthree hard Eggs, and ftrew them} | 


On your Trouts, with Pepper and 


Salt, then let them ftew a quarter of} | 


an hour, and ferve them. 
How to flew Smelts or Flounders. 
Put your Smelts or Flounders 
intoa deep difh, with whxe Wine 
and Water, a little Rofematy and 
Thyme, apiece of frefh Butter , and 
fome large Mace, and Salt, let them 


ftew half an hour, thentake a hand-|] 
ful of Parfley, and boil it, then beat] }\ 


it with the back of a knife, thentake 


the yolks of three or four Eggs, and | 


beat them with fome of your Fifh 


broth, then difh up yout Fifh upon}! 
fippets, pour on your fauce, fcrape| | 


on Sugar, and ferve it. 
How 


== 
<= 
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How to fiew a Rabbet. 


| Half roaftit, then-take it off the 
AN fpit, and cut it in little pieces, and 


‘jg pucic into a difh wich the gravy,and 


| as much liquor as will cover it, then 
| put in 4 piece,. of frefh Butter, and 


ali 4ome pouder of Ginger, . fome Pep-} 7 


ij per.and Salt, two or-three Pippins: 


H| minced finall, let thefe ftew an hour, 
f then difh them upon fippets. 


Howto flew a Pullet or Capon. 
Half roaft it, then cut it into pie- 


ces, putit into a difh withthe gravy, 


| and putina litttle Cloves and Mace, 
withafew Barberries or Grapes, put 


Bithefe to your Pullet with a pint off: 


| Claret, and. a pieee of Butcer, let 


weg) tele ftew anhour, dith them upon 


| fippetsyand ferve it. 

| How to flew cold Chickens. 

i; Cut them in pieces, put them in- 
ito. a Pipkin of ftrong broth, anda 
| picce of Butter, then grate.fome 
| Q's. bread) 
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grofie Peppef, and Salt,difh it upon | 
fippets,and ferve it. : | 


\ 
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bread, and a Nutmeg, thicken your | 
broth withit,feafon-your meat with 


How to make Pafte for a Pajty of |) 
Venifon. | 
Take almoft @ peck of Flower, 
wet it with two pound of Bucter,and | 


as much Suet, thenwet your Patty, | |" 


Pe Uhh bh cd ha 


water.make your pafteas ftiffas you 
can, raife your Coffin very high, |} 
let your bottome and fides be very } 
thickjand your Jid allo. 
hitbiage abe 


H vn | 


put in the yolks of cight or ten Egs, | til 
| make. reafonable , lithe pafte, then Ot 
roul it out and lay on Suet ; Fir ft | |!) 
lay a paper under your pafte, then | i 
Jay on your Veniion, clofeit, pink ||) / 
it, bafte it with Butter, and bake it, ; 
when you draw it out, bafte it with || 
Butter again. . fo 
How tomake Pafte for a Pie to keep |||" 
long. 1 anc 
Your Flowermuft be of Rye, and || log 
your fiquor nothing but boiling , 
Wh 
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How to make Pafte for 4 Cuftard. 
3} Yourliquor mutt be boiling wa- 
Iter, make your pafte very ftiffchen 
lroulout “your, pafte, and 1f.,.you 
would make a great Tart, then raile 
‘Mit, and when you have donecut out 
the bottome a, little from the fide, 
} then coul out a thin, fheet of pafte, 
i, play paper. under it, ftrew Flower} 
“')) chat it may not-ftick ro it, then fet | 
?’ your coffin on it, of what fafhion 
“aff you will, then dryirs and fillit, and 
i bake.it...... ag die a 
How. to, make Pafte for: buttered | \ 
Loaves.» 
| - Take a pottle of Flower,put ther-| 
H\co Ginger and Nutmegs,. then wet 
Blit. with Milk, yolks of Eggs, Yelt 
Bland Salt, then make itp into little | 
B Hoaves, then, butter a papel, aad.put. 
"| the-Joaves on it, then bake tein, and | }) 
Blwhen they. are baked draw them} | 
§ (forth, and curthem in Cakes, butter] | 
 \them, then fer cheim-as they were, | 
| fcrapes 


Wi) | the table, and take it by ‘the end,} — 
Pe) (beat ic untill ic ftretch long, then 


water: as will make it lithe pafte, 
then work it in-a piece of a foot 
long, then ftrew a little floweron 


Mie) \fcrape on Sugar, andfervethem. | Ihe 
ae Howto make Pajfte for Dumplings, | * 

: | | Seafon your Flower with Pepper, | Ing 
yy jSalt, and Yeft, let your water be) jyoi 
ua) (more then watm, then make them nal 
He | up like Manchets, but let them be} ‘lind 
ce fomewhat little, then put them into}. ll, 
y | your water when it boileth, and let 4 
aa yy jthem boil an hour, then Burter!: yo) 
i) ithem. a 
ae To make Puffe-pafie. ‘ie 
es Take a quart of flower,and a} he 
kt pound anda half of Butter, and} |fyp 
ih work the half pound of Butter dry| ite, 
i) into the flower, then put three or/ |) 4 
: four Eges to it, and as much cold} | 


Mi h put the two ends together, and bear} | 
He ))| |i again; and fo do five or fix times,| | 
iy i ik then! 1 
| My hi y / 


Delight. 101 


| Mithen work it up round, and roulit 


Nh 
ay 
i 


Hj out broad, then beat your pound of} | 


}| Butter with a-Rouling-pin; ‘that ic 
wjmay be lithe, then take little bits of 
bi} your Butter, and ftick it. all over the! 
}| pafte, then fold up your patte clofe, 


to||Jing-pin, and” roul'it'outagain, and 
j\fo do five or fix times, then ufe it as 
Hi you will. 

|| Tobaske 4 Gammon of Bacon. 

You muft firft boil ictwo hours 


} before you ftuffe it, ftuff it with], 
{weet hearbs, and hard Eges,chopr| 
|) together with Parfley | 
Tobake Fillets of Beef, or clods,in- 
fread of red Deer. 


os ‘ 


jjand coaft it: down. with your roul-| 


gn’ 
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Vinegar, Sugar, Cinnamon, and | | 
Ginger, and thakeit well, then {top 
rhe vent hole, anddet irftand three 
weeks before you {pend it. 


Se 


yet tee 


How to bake ‘Calfes Feet. 


Seafon them with pepper, falt,and 
Currans, when they. be baked, .,take 
the yolks of three or four Eggs, and 
beat them with Verjuyce, or Vine- 


ear, Sngar, and grated Nutmeg, put li. 


g into your Pic, fcrape ondbgar, 
and ferveit. | 
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Howto bake a Turkey. 


Take out his bonessand guts ,|] 
then wath him, ,then prick his back \f,. 
togerher agains, then. parboil. him ,|, 
feafon him: with Pepper and, Salc, if 
fick: feme Cloves in the breft. of 3 
him, then lard:him, and put him in- | 
ro your coffin, swith butters inthis 


aba ue oN 


fort you may bake,a Goofe, Pheas|fi 
fant, or Capon. Bee 
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To bake a Hare. 

| Take out his bones , and. beat 
Ihe fleth ina mortar with the Liver, 
then feafon it with all forts of fpices, 
then work itup: with three or four] 
yolks of Eggs, then lay fome of it 
nd jall over the bottonte of the Pie, then 
i Hay on fome Lard, and -fodo until) 
nd lyou have laid on all;.then bake it 
‘well with good ftore of {weet Bits 
ter. 
| Te bake Quinces or Wardens; fo 
as the fruit look red, and the cruft 
white. #X, | 
Your Wardens muft be ftewed| 
ina Pipkin with Claret Wine, Su- 
near, Cinnamon, and Cloves,’ then 
it Icover your Pipkin witha fheet 
Siiof pafte, and fet it ftand in the oven) 
Loll\five or fixhours, then raifea Cofe| 
pit fin of fhort pafte, putin your War- 
th | dens with Sugar, and put itinto the 
hel Oven, when it hath ftood an hour, 
| {take it out and wath it with Rofe, 


1 water | 
eel i 
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Water and Butter, then fcrape on | 
fugar, and put itina quarter. of an }| 
hour more, and it will be red upon |’ 
the top, then fcrape on fugar and 
ferve it. 
To bake Chucks of Veale. 

Parbojl two pound of the lean 
fiefh of aleg of Veal, mince it as) 
{mall as grated bread., with. four}) 
pound of Beef Suet, then feafon |} 
it with Biskay Dates, and Carra- |}\ 
wayes, and fome Rofe-water , Su- | 
gar, Raifins of the Sun,and Cur 
rans, Cloves, Mace, Nutmeg ,|| 
and Cinnamon , then mingle them |} 
alltogether, fill your Pies and bake |}, 
them. ! 
To bake a Chicken Pie. i, 
~ Seafon your Chicken with Nut- W 
meg, Salt,Pepper, and Sugar, then jj, 
put himinto your Coffin, then take |f, 
fome Matrow and feafon with the §, 
fame Spice, then roul itin yolks of | 
Eggs, and lay iton your Chicken, 
} with 
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Ce 

ol with minced Dates, and good ftore 
of Butter, then bake it, and put in tt 

lalirtle Sack, orMuskadine,or white 

| Wine and Sugar,then fhake it,(carape 

pon Sugar, and ferve it. | 


How tobake a Steake Pit. 


8) Cut anéck of Mutton in fteaks, 

Feat chem with a cleaver, feafon. 
Ithem with Pepper, and Salt, and 
‘ll Nutmeg, then lay them on your 
‘coffin with Butter and large Mace, 
pthen bake ir, thentake a good quan- 
ptity of Parfly, and boilit, beat it as 
| fottas the pulp ofan Apple, putin. 
a. quarer of a pint of Vinegar, and as. 
imuch white Wine, with a little Su- 
gar, warmit well, and pourit over 
‘your fteaks, then fhake it, that the. 
‘etl gravy and. the liquor may mingle. 
uit} together, {crape on fugar, and ferve. 
jit. 


To make an Italian Pudding. 
Take a Manchet, and cut itin 
{quare 


anne ca ee onremmmeniati el ‘ 
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i ey fquare pieces like a-Die, then: putto| |i, 
Mave lit half a pound of Beef: fuet minced| |, 
fmall, Raifins. of the Sun the ftones |) |) 
picked out, Cloves, Mace, minced} |, 
Dates, Sugar,Marrow, Rofe-watéry) | 
Eggs, and Cream, -mingle all thefe) | 
together, and put it into adifh fit) de 
Ifor your ftuff, in lefsthen an hour I, 
it will be baked, then {crapeon fas. i 
par,and ferve it, “907 ait 
How 6 bake a Florentine. | 
Take the kidney of a Loin of 
ea or the wing ofa Capon, of 
ithe leo of a Rabber,, mince any of 
thefe {mall with the Kidney of aj] 
loin of Mutton, if it be not fat e-|];. 
nough, then feafon it with Cloves, i 
Mace, Nutmeg,and Sugar,Cream, |} 
Currans , Eggs, and Rote-water,|f 
mingle thefe four together , and|f 
put them into a difh between twoll 
fheets of pafte, then clofeic, andj, 
cut the pafte round by the brim]. 
of the difh, then-cut 1t round a-j. 
bout # 
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"| {bout like Virginal keyes, then 
‘}turn up one, and Jet the otherlie i 
4 then pink it,cakeit, fcrape on fugar,| 
“|| and ferve it. 
To roaft a Breaft of Veal. 
Take Parfly, and Thyme, wath 
m them, and chop them fmall, thea 
MMitake “the yolks of fiveor fix Eggs, | 
Ii; grated bread, and Cream, mingle} 
! them together, with Cloves, Mace, 
| Nutmeg, Currans, and Sugar, then | 
raife up y the skin of the Breatt of; 


Veal, and putin your ftuffe, prick 
it up clofe wit a ski vcr, chek rage: 
4} ir, and bafte ic with butter, whendt 

‘\||is roafted , wring on the juice of 


‘| Lemon, rl ferve It. 


To roaft a Hare. 


| Ca afe your Hare, but cut notoft 
i her eares, nor her leges, then wath 
‘| i her, and dry her witha cloth, then 
Mi make a pudding and put into her 
belly then fow it up clofe, then 
truffe 


ey 
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To roaft Shoulder of Mutton. 


Roaft it witha quick fire, that the 
fat may drop away, and when you| } 
think it is half roafted, fet a difh| | 
under it, and flath it with a knife | 
a-croffe, as you do Pork, but you, I, 


muft cut it down to the bone on} 
both the fides, till the gravy tun 
into the difh, bafte itno more after 
youwhavecutit, put untothe gravie 
half a pint of white Wine Vinegar, 
la handful of Capers and Olives ,} J 
five or fix blades of Mace, and aj 9, 
handful of Sugar, and ftew all thefe i, 


together,.and pour iron yourmeat.| J) 


Toroaft a Neats-tengue. 
Boil him, and blanch him, cut | 
out\# 


nr ne 


| 
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lout the meate atthe butt end, and 
{mingle it with Beef{uet as much as 
(fan Ege, then feafon it with Nut- 

I|meg, and Sugar, Dates, Currans, 
land yolks of raw Eggs, then put 
jlyour meat co your Tongue, and 
bind it with a Caul of Veal or Mut- 
ton, then roaft it, bafte ic with but- 
\tei, favethe gravy, and put thereto 

a little Sack or Muskadine, let ic 
\ftew a litle while, then pour it on 
jyour Tougue,andferve it. 


How toroaft a Pig with a Pudding 
in his belly. 


| Eley a Fat Pig, truffe his head | 
looking overhisback, then temper| 
as much ftuffe as yon think will fll} 
his belly, then put itinto your Pig, 
‘jand prick it up clofe, when it is 
almoft roafted, wring onthe juyce 
‘jofa Lemon, when you are ready to | | 
take itup, take four or five yolks of | 
Eggs, and wafh your Pigall over, 
mingle 
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‘mingle’ your bread with a little iV 
| Nucmeg, and Ginger, then dry it]| 1 
land take it up’as faft as you can, let} jf 
iyour fauce be Vinegar, Butter, and) > 
| Sugar,the yolks ofa hard Egg mine | 
heed and ferve it hot. i} 


How toroaft a Leg of Mutton. 


Cut holes in a Leg of Mutton 

I with a knife, then thruft in flices of 
Kidney fuer, and ftick it with) 
ae roaft it with aquick fire, |} 
when -it is half roafted, cut off a|}ii 
J piece underneath, and cut it: into |}/o 
thin flices, then take a pint of great jj 
Oyfters with the liquor 5 three or) 
four blades of Mace, a little Vine- |] 
‘Jear and Sugar, ftew thefe till’ the 
liquor be haif confumed, then difh |} 
up your Mutton; pour onthe fance, fir 
and ferveit. | 1 
How to roaft a Neck of Mutton. 1 
Cut away the {wag ,and roaftit |f 
with aquick fire, but fcorch it oe | | 

| baftef! 


—— 
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i) bafte it wich Butter. a quarter of an, 


hour, after wring- on the juyce of} 
i | 2 . 
}\ halfa Lemon, favethegravic, then 
| bate it with Butter again, wring 
on the*othet half of the Lemon, 
when it is roafted, dry it with Man- 
|| chet, and grared Nutmeg, then difh) 
| {itjand pour’on your fauce. | 


To roaft a Shoulder. or Haunch of 
. Kenijonsor. a, Chine of Mutton. 


Take-any of the Meats and lard 
bthem, “prick thém with Rofemary,| 
‘lh | pafte them with butter,then take half 

} a pint of Claree: Wine, Cinnamon, 
it Ginger\Sugar, grated bread, Rofe-| 
i}thary; and Burter, ler all thefe boil 
{together untiLit beas thick as water- 
)Jeruel,chei putin alittle Rofe-water 
| land Ma sloiewilktnake your Gallen- 

. Tima fey eryepleafantly, putibona 
P hitting dilly draw/o&lyaobr meat; and 
} | lay dtantochardith;frewit with fale. 


312 A True Gentlewomans 


Ne ema snmeee e ee  E Te P e O e e 


To roaft a Shoulder, or Fillet of Veal. 


Take Parfly, winter Savory, and} # 
Thyme, mince theic {mall with hard} 
Eggs, feafon it with Nutmeg,Pep-| 
per, Currans, work thefe together 
with raw yolks of Eggs, then ftufte!| 
your meat with this, roaftic with a} 
quick fire bafte it with Butter, whens" 
itisroafted, take the gravy and put} 
thereto Vinegar, Sugar, and Butter, 
let it boil, when your meat is roatt- 
ed, pour this fauce onit, and ferve}}i 
it. “py 
Toroaft aGigget of Mutton... « | 
Take your Gigget ; with Gloves|)" 
and Rofemary, and lard it, roaft.t, 
bafte it with Butter, and fave the fic 
gravie , put thereto fome Claret} 
Wine, with a’ handful ofGapers 5)" 
Kfeafonidt withsiGlnger and) Sugar, |p 
when. it:is boiled well, difhup your)p) 
Gigget,and pour on your {ances - | } 


To | 


eee 
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To fry a Chicken, 

Boil your Chickens in water and 
jalt, then quarter them into a pan 
with {weet Butter, and let them fr 

Jeilurely, then put thereto a little 

Verjuyce, and Nutmeg, Cinna- 
(jon and Ginger, the yolksoftwo 
har three raw Eegs, ftirthefe well to- 
hagppether, and difh up your Chickens, 
nt pour the fauceupon them. 

Hew to fry Calfes Feet. 
Boil them, ‘and’ blanch them, 
phen cut them in two, then take 
jpood ftore of Parfly , put thereto 
ome yolks of Egos, feafonit with 

Nutmeg, Sugar, Pepper, and Sal, 

sen roul your Calfes- Feet inthem, 

tnd fry them with fweer Butter, 
‘nen boil fome Parfly, and beat jt! 
ery tender, put toit Vinegar, But- 
yer, and Sugar, heat it hor, then dith 
ute YOUr Feet upon fippets, pour on} 
Four fauce, {crape on fome Sugar, { 
ferve it hor 
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How to fiyT Tongues. | 
| «Boil them, oa bh anch them sa 
i cut them inthin flices, feafon them) 
| with Nutmeg, St gar » Cinnamon, 
land Salt, then pat the exeto the yo ss 

lof raw Eggs, the core-ofa Lemon ji 

icut in (quuare "pieces li ikea Die, thenj]s 

fry them in {poonfuls with ve: ’ 
Pe \Bucter,: let your: fauce be white) 
ay | Wine, Sugar, and. Butter, heat it) (i 
cite | hot, and pour ivomyour Tongues, 


a 

| {crape on Sugary and fetvelt. | 
How to make Fritters. 
Make your Batter with Ale; Eggs; q 
and Y eft, (eafonit with! Milk Clonal hi 


| Mace, Cinnamon, Nutmeg, aul 
| Salt 5. cut your Apples like! beancsiy. 


iT | 


J 
iM! 
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then put your Apples and Battelh.. 
[together fry them in boiling Lard}, 
| ftrew on Sugar, ‘and fervethem. 


| To fouce Braws. 

4 e th 
| ‘Take up your. Brawn hile it bi, 
J 
i 

\ 
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por out of your boiler, then cover} 
with. Salt, when it hath ftood an 
jhour, turn the end that was under | 
y I upward, then ftrew on Salt upon} 
Ms) | lat’ then boil your foucing drink, | 
/and put thereto a good deal of Sale, 
| welt it is cold, putimyour Brawn 
(wee svich the Sal lt thatis abot utit, and let 
jit it ftand ten dates , then change your 
atl foucing drink, and-as you “change 
vgit put in Salt, when you: {pend st; 
Tif it be'too fa It, change it in freth 
idrink. 
Tof Ouce A Pig. 
Fool. Curoft rthe head sand cut your Pig! 
\orifinto two fleikes, and take out the} 
, lores, then take a handful of fweet| 
uifearbs , and’ mince: them: {mal}, | 
= feafon your Pig and Hearbs| 
ith Nutmeg ; Ginger, ‘Cloves, 
Me ice, and Salt, then ftrew your | 
Hicarbs : the infide of your Pig | 
hen: roul-them. uplike two Collers'| 
itt Brawn, then bind them. ina} 
if R 3 clocth | 


SR 
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cloth faft, then pot them aboiling 
in the boiling pot, putin fome V1- 


negar and Salt, when they are boil- 
ed very tender, take ‘them off, Let 


them {tand in the fame liquor two. 


ot three. dayes, then put them into 


i 
| 
i 


iin 


foucing drink, and ferve it with |/n 
Muftard and Sugar. iH 
Howto [ouce Eeles. of 

Take two. fair Eeles and fley) |e 
them, cut them down the back, and) ji 
take out the bones, and take good 
ftore of Parfly; Thyme, and {weet} 
Marjoram, mince them fimall, fea-| 
fon them with Nutmeg, Ginger,} 
Pepper, and Salt, ftrew your 
hearbs in the infide of your Ecles, 
then roul them up like a Collerof 
Brawn, put themintoacloth , and} 
boil them tender with Salt and Vie} 
negar, when they are boiled, ther 
take them up, let itbeinthe pickle 
two or three dayes , and then {penq}ih 
them. 1s 
Howl 


ee ape a apeeenrermarmeeannmanec rare te aaa 


| 
is 


lWlof Veal, and lay it in waterten or| 
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“How to fouce a Breaft of Veat. 
Take out the bones of a Breatt 


Hitwelve hours, then take all-man-| 


ner of weet hearbs,and mince them | 
fmall, then take a. Lemon, and cutit| 


thyjin. thin flices, then lay iz with your} 


Hearbs in the infide of your Breatt | 


of Veale, then roul ituplikea Col-| 
Wer, and bind it in acloth, and boil 

df | it very tender, then put it into fouc- 

ing drink,and {pend i. 


Tofouce a Tench a Barbell, 
Firf cut them down the back, 


then wath them, then put them a 


d 
Cal 
mals) | 


ler 


boiling in no more water than 
will cover them, when they boyle, 


#iput in fome Salt and Vinegar, 
Ayu icum it very: clean, when it is boiled 


enough take itup, and putitinto a 


‘ M\dith fit for the fifh, then take out 


i 
a 


the bones, pour on as much liquor 
as will cover it, with grated Nut- 


2 


> 
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| == a 
meg , and pouder r of Cinnamon , ae 
|W henit is cold ferve it. i 
Wa 
1 v ey7 f? \i ’ 
ve UE Fakket of Feale Pa Pay 
| To.fonce a Fillet of Veale. | i 
| “Take ‘a fair Fillet of Veal, and | 4) 
Nard it very thick, buttake out the) |" 
If ene bh Nutm | avon 
bones, feafon it with Nutmeg, Gin-| 3)!" 


a — —— 


‘gar, Peppers and Salt, then oulit up, | 
| : ir 


jbard, let your liqour be the one, 
half w! hite WwW in e. the othe Tr he alf Wa % | 


bs 


fume iter, when your liquorbo fleth put in, 

vi your ti meat, with Salt, and Vinegar, 

Ree |} 
Bei land the pill. ofa Lemon, then feumn | i). 
i a fit very cle: an, let it boil until it be} or 
Mei (tender, then take it not up unedll ie} |) 

his jbe cold, and fouce it inthe fame li-| jane 

tha | quor. ec 

Ni | Lo marble Beef, Mutton, or Pe~ bu 
i. nifon. Ma 
- We | Stick any of thefe wi ith Rofemary | |W 


Hy and Cloves, then roaft it, being. 
he firt jointed very well, then bale pci 
i i Often with ‘Water and Salt, a1 id yr 


fei |wherritis throughly roafted, take it 
ae up| 


a a 


a 
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on @up and Jet it cool, then take Claret | 
§ Wine, and ‘Vinegar, and:as. much’ 


| Water, boil it. with Rofemacy | 


Bayes, good ftore of Pepper, Cloves, | 
ysis when it t hath boiled: an hour, | 
A then put | 
Ht leiood meat ‘and cover. 
afiit. with- this arr ai fa pe Hearbs,, 

then ftop it up clote, the clofer, 
lyou ftop it, the longer it will keep. 


Fa ad Any og Baas eh 
LO Wa? ble Lai), 


\ 
Take\Flounders, ‘T routs ,Smelcs, | 
or Salmons, Mullets, Makrels, of} 
pjany kind of hell Fil _ wa(hthem | 
iptand dry them withacloth, then fr y 
Hithem with Sallade Oy!l, or clarified 
f,. fry them avery “crifpe, then | 

: “your pickle: with » Claret | 
ne and fair Water, fome Kofe- 
mary, pee Thyme, vith Nutmegs | 
cut inflices, and Pepper, and Salt, | 
when it hath boiled--half-an huor 
take ir off, and. fet itcool, then put| 


R ke your, | 


ea fae sigs ROIS ts ea 


ae 


aie 


—— r 
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Mee = jyour Fith into a veflel, cover it with} 2 
tre liquorand pice, and ftop it clofe. 


How to make a Vart of Wardens. Hoa 


bh VU 

i) Sea You muft firft bake your War-})/T 
4 . ? = 4 \1 4 
dens ina pot, then cutthem in quar-}) 0 

ters,and corethem,then putthem in: }/0 


ti | to yous Tart,with Sugar,Cinnamon | 
ae and Ginger, then clofe up your} 
Tart, and when itis almoft baked, {| { 
do itas.your Warden Pic, ferape}) (Ci 
on Sugar, and ferveit. Wit 
To make a Tart of green Peafe. — || 
Take eteen Peafe and feeth them}! an 
sender , then pour them out into aj} 2 
Cullender, feafon them with Saf-|| 
fron,falt, and {weet Butter, and Su- 
gar, then clofe it, then bake italmoft || 
an hour, then draw it forth, and ice} om 
it, put in alittle Verjuice,and thake (lo 
it well, then fcrape on Sugar, and fil, 
ferve It. and 
Hewto make a Tart of Rice. Wit 
Boil you Rice, and pour it into Ji) 
a cule} 
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acullender, then {eafonit with Cin- | 
| 


\ 


ning On Sugar and ferveit. 


«in | Chafing: difh of coals, feafon them 


How to make aT art of Medlers. 
vu ake Medlers that are rotten,then} . 
i {crape them, then fet them upon a| 
with the yolks of Eges , Sugar, Cin 
namon , and Ginger, let it boil well, 
and lay it on pafte, {crape on Sugar 
end ferve it. 

‘| «How to make a Tart of Cherries. 
Take out the ftones, and.lay the 
) Cherries into your Tart, with Su- 
| gar, Ginger, and Cinnamon, then| 
clofe your Tart, bake it, andice it, 
then miake a firrup of Muskadine, 
|. and Damask water, and pour this 
into your Tart, {crape on Sugar, 


inte and-ferve it. 


; 
| 


R 5 How'* 


fe 
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{ 
| 
| 
| How to make aTart of Strawberries. 
| 
Poy afh your Strawberries,and put | 
ithem into your Tart, feafon them | 
with Sugar, Cinnamon, Gingels | 
panda lietle ved ao then clofeit, | 
jand bake it half an hour, ice it,(crape | || 
on Sugar, and ferve it. rh 
many 
| 
{ 
t 
i 


To make a Tart of Hips. 


a I A TE I PEO I EI 


Take Hips,iand cut them, and |] 
leake out the feeds’ ver vy clean, then |] 
wath them, feafon them'w vith Sug vat’, | 
Cinnamon, and Ginger, then clofe i 
lyour Tart, bakeir, iceit, fcrape on jf! 
Sugar; and ferveit: | 

How to make a Pippii aT a tht. 

Take fair Pippins and parethem, | 
then cut them in quartersand co! c. | 
thes m, then flew them with Claret 7) 
iW. ine, Cinnamon, and Ginger, let} 
|them Aon bali f an vhoury then pour, 
them’ ou Hor-butt steak | 
hey are cold 


| 
| 
| 
| 
tt 
1 
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eo 


; 
“lh them one by onc into the Tart, then 
Mi jay on Sugar, bake it, ice it, dcrape 
} | on Sugar,and ferve it. 
- How to (cald Milk after the Weft- | 
ren falbion. 


When you bring your Milk from} 
| 
| 


the Cow, ftrain it into an earthén 
pan, and let it ftand, two hours , 
then fet it over the fire untill it be- 
sin’ to, heave in the middle, then 
take it off, but jog itas little as you | 
can, then put-it into. a.10om where) 
it may cool, and no duft fallinto it, | 
this Milk. or Cream you may Keep | 
two or three dayes. | 


Te make a Funket. 


Take Ewes or Goats: Milk, iff} 
kyou have neither of thele, thentake | 
|\Cowes. Milk, and "put it over the} 
Ifire to avarn, then. put in: alittle 
Runnet to ity then.pouric outinto | 
a difh and let it cool, then ftrewy 
oni 


Se er ee 


J 


we 


————————— ‘ nena BD 
Se a Ae ee ee ? 
eae ey 

We a ago a “a Bes 


Te 
fox ot Res 


on 


es 


oy. 


as 


Se 
= 


iit into 
Bicurdle not; them pare two orthree! 
? |Pippins, core and atattee them,and | 
WM iboil them 
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Bc Cinnamon , and Sugar thentake! 


fome of your aforetaid Cream and| 
Jay on it,{crape on-Sugar, and ferve 
if. ‘ 
To make Eony-Clutter. 
Take Milk, and put it into a 
‘clean earthen pot, and pur thereto! 
| Runnet, let it ftandtwo dayes,it will 
ibe all in a curd, then feafonit with: 
fome siiests Cinnamon, and ie 
then ferve i it, thisis beft in the hot- 
{teft of the fummer. 


| 
| 
} 


pcre ingen AS aerate oreree-lnna 


! 
i 
| 
i 
/ 


} 

| 

| Take.a quattof Cream, and pur 
lit overthe fire to boil, feafon it with! 
‘Sugar, Nutmeg, and Cinnimon | 
| Sack , and Rofe- water, the yolks of 
eve percent Eges, beat your Eogs| 
with Sack and Rofe-water, then put, 
your Cream, fir ic that it| 


To makea Whitepot. 
| 
| 


{ 
vith a handful of Rai fins’ 


Ol @ 
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of the Sun, boil them tender, and 
pour them into a cullender , then 
cut fome fippets very thin, and lay 
fome of them inthe bortome of the 
difh, and Jay on’ half your Apples, | 
and Currans,then pourin half your 
Milk, then Jay on more fippets and 
the re{tof your Apples and Raifins,| 
then pour onthe reft of your Milk,}- 
bake it,{crape on Sugar, and ferve it. 


How to make a Pudding in hafte. 


Yake a- pint of Milk, and-put 
thereto a handful of Raifins ofthe 
Sunne, and as many Currans, and 
a piece of Butter) then grate a 
Manchet, anda Nutmeg alfo, and 
put’ thereto’a little Flower, when 
your milk boileth put in your bread, 


ot Miler ic bojl a quarter of an hour, and 
rit {put ina piece of Butter in the boil- 
¢ Bling of ity and: ftir it alwaies,. then 
nd @{dithit up, pour on butter, ‘and-ferve 


; : it. 
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| 

| 

To make a Puddingina difh. | 
Take a quart of Cream; pul 
| 


thereto a pound of Peef fnet min- 
ced § ae put itto your Milk, fea-| 
fon it ith Nut MCS » Suga and | 
|Role-water , and. Cinnamon , then} 
\takefome feven or eight Egg gS, and 
Ibeat. them very wells then take a 
icaft of Ma inchets, and grate them, 
land put unto it, then ming] e thefe} 7 ithi 


ther well} then put it into 


difts «¢ and ba ike dl ir, \ ee Y is s bese’ 
l icrape On Sug ar, fA df icryc 


| 
a| 
| 


ey 


Take aquart of Cream, and fet | 
011i Mace swhilft your 
am is nerd cut fome thin fip- 
, then take “feven or eight yolks 


i iter, a and Sugat, lade of your 
ii | Cream, when your Cream boilech|) 
i) 2, t y i tak 
aie ¢} 


t pag a 


mimaanaiamae aie 
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Brake it offthe fire, and put in your 

W Eggs, and fiir it very aft that it 
nt A ‘curdlen t, then put your fippets | in- 

ro the ai i spout in your Cream, and 
let ir cool, wie tis cold (crape on} 
and| Sugar 5. ana ifeiee it 


To draw Butter. 


If pe and a Bea 
re it may; hehe 

ir it ean ten, and whenit is| 
in two orthree fp 0On=| 

iter, ,OF Vinegar, w hich} 


he n-firand bearit until) 
; 


Lady of Arundels Manch 


ib ithe] of fine Wheat 
y Eges, three pound of, 
hen take as much Salt 
5 to the ordinary Mans J 


chet. | 


ee aeEnnnenintannT aeememnemeenntl 
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chet, temper it together with new | 


milk pretty hot, then let itlie the 
fpace.of half an hour to rife, fo you 
may.work it up into bread, and bake | 
it, let not your Oven be 100 hots | 


Toboil Preeons. 


Boil them in water and falt, take 
a handful of Paifly,asmuch Thyme 
ftript,two {poor afuls of Capers min- 
ced altogether, and boil it ina pint 
of the faid liquor a quarter of an 
hour, then put-in two or three 


foconfuls of Verjuyce, two Eggs| : 
‘| beaten, let it boila little,and put ro ic} | 
alittle Butter, when you have taken | 


it off the fire, fir thisal lrogetherjand 
lpour itupon the Pigeons, with fi fip- 
pets round thedifh. 


A Florentine 


nae cenerenicgeaien 


Delight. 

| BRE o bila deb Rarities 

A Florentine of Sweet Bread or 
Kidnies. 


| 


: 
i 


Parboil three or four Kidnies, 
Nand mincethem fmall, feafon them 
with Nutmeg, one ftick of Cinna-|| 
mon, beat as much Sugar as will| 
(wecten it, and apenny loaf grated, 
and the marrow of three bones#in 
good pieces, and a quartet of a 
pound of Almond pafte, a glafs | 
of Mallego Sack, two fgoonfuls of 
Rofe-water, a grainof Musk, and 
Jone grain. of Ambergriece , and 2 
quarter of apint of Cream, three or 
four Eggs, and mix it altogether, 
and make it up in puffe-pafte, and 
bake it three quarters of an hour. 


A Pork Pie. 


Boil your leg of Pork, feafon it| 
with Nitmeg,and Pepper,and Salt, | 


bake | 


GRRE Sarena seen Senet 
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bake it five hours in a high round) | 


SO 


RR RRS NRE PEN NII 5 
Pa Ne as ES RN Fat Sones 4 
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— 
Es 


i 


) 

| 

t 

| 4 Chicken Pie 
| CpicKke# £7€, 
| 

1 


| Scald and feafon your Chickens} 
iwith Nutmegs, as much Sugar as. v0 


| 


Cinnamon, Pepper and Salt, then|’ 


4 


¥ 


a ae put them into your Pie’, then put! | 
a Wee (three quarters of quartered Lettice,| | 
Nia jand fix Dates quartered, and 'a|] 

Sata of Goosberties, and halfa| | 

fliced: Lemon, and three or four | jy 


lbranches of Barberties, anda Kctle 
| Butter, you may ule to four Chick. 
Be ens three matrow hones roul’d in 


ie yolks of Eggs,and Ringo-roots,and 
a fome preferved Lettice, make a cau- 
HE idle and putin when the Pie comes] | 
' fout-of-the oven, an hour anda half] | 
he is enough to ftand in®the oven, | 


Ward A Lamb Pie. 


—- 
RTPI, 

eto 

nose 

ts 

sensi ae 
ee 


| 


| en 
{ 


i) 
\ 


a = 


Ae 1 |  Take-the fame Ingredients you 


} 
i 
! 
| 


} 


flout: the Marrow , the Ringo-roots' 
and the preferved Lettice, make 
four caudle of white Wine, Ver-| 
9) 


; \q 


Hyuyce and Butter, put it in when 


- your Pie comes out ofthe oven. 


Sauce for 4 Shoulder of Mutton. 


| 


| 


Take a {poonful of Hearbs, ana) 


tail as may Capers, halt a pint of white | 


Wine, half a Nutmeg, and two) 
hEges, when it is boiled puta piece| 


ef of Butter to the gravy, when it is 
‘ini boiled,take ic off, and put the butter 
ral i in, 


A Lumber Pie. 


Take three or four fweet-breads| 


of Veal, parboil and mince them 
Ivery fmall, then take the curdofa 
quart of Milk, turned with three! 
Itees, half a pound of Almonds: 
jollf patte, and a penny loaf erated, min-| 


} 
{ 


le 


‘ 
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lful of fweet hearbs , minced very 
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Sei SSS eh eel eee 
gle thefe together,then take a{poon-| 
Were alfo fix ounces of Oringado 

and mince it, then feafon allthis} : 
with a quartern of Sugar, and three jim 
Nutmegs,then take five Dates, and}it 
la quarter of apint of Cream, fourth 
yolks of Eggs, three (poonfuls. off 
Rofe-water, three or four Marrow-] 
bones,mingle all thefe together, ¢x-] 
cept the Marrow, then make itup} 
in long holes about the bignels of 
an Egg, and in every hole put aj} 
good piece of marrow, put thefe in- |] 
tothe Pie, then put in a quarter of] 
a pound of Butter , and hilfa fliced}} 
Lemon; then make a caudle of white], 
Wine, Sugar, and Verjuice, put it 
in when yourake your Pic out of the 
Oven, youmay ufea grain of Musk) 
and Ambergricce.. ~ 


An Oyfter Pie. 


Ceafon your Oyfters with Nut- 
megs, Pepper, and Salt, and {weet 
IHearbs, your Oyfters being firtt, 
Ithrown into’ fcalding water and | 
; ofpparboiled feafon them, and put! 
weethem into the Pie, put two or three 
vig blades of Mace, and half a fliced| 
“ig Lemon, and the Marrow of two) 
jofgbones rouled in the yolks af Eggs | 
ut y and fome butter, then let your Pie 
:ing ftand. almoft an hour inthe Oven, 
(then make a caudle of Verjuyce, 
H| Butter, and Sugar, put itinto your| 
ll Pie, when you take it out of the} 
tip) Oven, you may ule two Nutmegsto | 
chtone quart of Oyfters, and as much | 
(if|Pcpper as the quantity of three | 
Bi Nutmegs, but lefs falr, and onc | 
Bi{poonful of {weer Hearbs. 


A Hartehear 


er Tyue hakdishedi BAS 


‘a du 
We | | A Hartecoak Pie. +; 
i : | | Take the bottoms of boiled Har- IC 
Meee = cechoaks,and quarterthem, and take} 
ee Ithe meat from the leaves, feafon it ‘ 
ee with half an ounce of Cinnamon, i 
aq : "aes halfan ounce of beaten Nut-4)/?! 
a im megs, ai and two’ ounces of - Sugaryand {Ml 
mye put them int your pic, and boil’d | 

He “Marr Ww vould in yolks of Bess, and | | 

it ix aig of large Mace, aLemon/} 


fliced, fix quartered Dates, a and al} 
square of a pound of *Riugo-roots, bt 
‘bal ifa pound of fre(h butter, then let |! 
nie | lie ftand in the e Oven an hotir , andi 
Ht when you take it out-put a ape 
ih into your Pie;made of vhite W ine, 


'Sugar,and Verjuyce. 


A Calfes foot Pie. 


0 


(bi \ | Mince psi, Calfs foot. ver yl 
bia : iP ps 

Ths y fimall , then { afon them with two} i 
il iG) i 
Mt i} i Nt itinegs, and thr ee quaite: cs of an in} At 


rt FE 


Delight. 


founce of Bie: one mee of 


i ten Date minced,tl three ipaonful of| 


q : Bake amt bots aad 
ty puca anal into it, made of white) 
ed Wine, Sugar, and Verjuyce. 


i | A Skeryet Pie. 
; | 


Take a quarter of a peck of Sker- 
ve Lets blanched ; dna thieadh: feafon' 
jegthem with three Nutm gs, pie an 
niyounce of Cinnamon, and. three, 
‘jsf Ounces of Sugar, and ten uattered| 
ll Dates, ahd: the ‘marrow of three| 
‘bones rouled in yolks of Eggs, and! 
fone quarter ofa pound of Rin 0. 
roots, and preferved Lettice, ‘fliced| 
| Lemon; four bla ades of Mace, three) 
ator four branches of preferved Bar-| 
mi berries, and halfa pound of butter 5 | 
| it ftand one hour:in the! 

Oven 
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‘Oven, then put a caudle made of} |I\ 
iwhite.Wine, Vetjuyce, Butter and] | 
Sugar, put-ic into thé Pie when it 


;comes outof theoven. 


A Calfes-head Pie for Supper. 


Boil your Calfes-Head almoft 
enough, cut itinthin flices all from 
the bone, feafon it with three beaten 
Nutmegs, 2 quarter of an ounce) jj 
of Pepper, .and as much Salt as) }) 
thereis {eafoning, then take a {poon- it 
ful of fiveet Hearbs minced {mal],|}} 
and two fpoonfuls of Sugar, and] }, 
two or three Hartechoak botroms| fy 
boiled, and cut them in thin flices,| fy 
and the Marrow.of two bones roul-| J. 
ed in yolks of Eggs, aquarter of aj] 
pound of Ringo-roots, andaquar-|}, 
ter of a pound of Curranss then) 
put it into your Pie, and put.a quar- 
ter of a pound of Butter, anda ili- 
ced Lemon, three or four bladesof|#! 

: 7 Mace 


a ee areaeneeemnanranennes Cnet 


— 


(|Mace, three or four quartered 
|| Dates, let it ftand an hourand more 

inthe oven, then when youtake it 

|}Out, put into it acaudle, made of 

Sugar, white Wine, Verjuyce and 
Butter. 


A Lark Pie. 


| Take three dozen-of Larks, fea- 
|fon them with Nutmegs, and half 


ounce of Mace beaten, thentake the 
Lumber Pie meat, and fillttheir bel- 
lies if you will, if not, take halfa 
pound of Suet, and one pound of 
‘)Mutton minced, half a pound of 


alll minced altogether very fmiall, “then 

feafon it with a Nutmeg, Pepper 
mand Salt, and one fpoonful of {weer 
willHearbs, and a Lemon peel minced, 
Hpne penny loaf grated, a quatter of 

‘Pe pint of cream, two or three fj poon- 
otlals of Rofe-water, three {poonfils 
Did) S 
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an Ounce of Pepper, a quarter of an 


Raifins of the fim, and fix Apples} . 
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Verjuyce, then make thisin boles,| |! 
and put it in their bellies, and put} |) 
your Larks in your Pie, then put} 
lyour Marrow rouldin yolks of Egs}, 
uponthe Larks, and large Mace, 

and fliced Lemon, and frefly Burter, |) 
let it ftand in the oven an hour,} 
when you take. it. out, make your 
caudle of Butter, Sugarjand white} 
Wine Vinegar, putitinto the Pie.| 


/ 


| 
| 


> oD 


} 
| 
i 
! 


i 


A hot Neats-tongue for Supper. 


f 


Boil your. congue tll it be ten-| 
i 


derblanch it,and cut itinto thin pic-| 
ces, {eafon it with a Nutmeg, and a}), 
quarter 


| 
| 


of an ounce of Pepper and]|p 
: 

as much Salt as feafoning, then take 

fix ounces of Currans , feafon all} 

together, and put it into the Pies} 

then put a Lemon fliced, and Dates} 

and Butter, then bake it, and let 1), 


Gand an hour anda half, then}, 
make 
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Soave a Poniine *2ek co Meas oe ERE Rand oa 
make a Caudle of white Wine, and 
Verjuyce, Sugar,and Eggs, and put 
|; it in when you take it out of the 
Oven. yok i ak 


4 cold Neats-tongue Pie. 


Yourtongue being boiled, blanch- 
ed, and larded with Pork or Bacon, 
feafon it with the fame ingredients| 
the Deerhath, that is,ythree Nut- 
megs,threeraces of Ginger, halfian 
ounce of Cloves and Mace toge- 
ther, and half an ounce of Pepper, 
beat your fpice all together, more 
! fale then feafoning, and likewife lay 
te] Hin the liquor, bakeit twohours, but 


aif] | Put one pound of butter in your 


tPie before you lid it, 


‘A Potato Pie for Supper. 


a Take three pound of boiled and 

| blanched Potatoes, and three Nut- 

} | megs, and half an ounce of Cinna- 
S 
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mon. beaten together, and three 
ounces: of Sugar.feafon your Pota-) 
toes,and put them in your Pie, then 
take the marrow of three bones! 
rouled in yolks of Eggs, and fliced) | 0 
Lemon, and Large Mace,and half a\i i 
pound of butter, fix Dates quartet- 
ed, put thisinto your Pie, and let it 
frand. anvhour! wi the oven y then 
make afharp caudle of Butter, Su-| 
gar, Verjuyce, and white Wine, put. | 
itin when you take your Pic out of | { 
theoven. | 
Pigeon or Rabbet Pie. } 


i 


Take one ounce of Pepper: and } 1 
mote Salt,then feafon your Pigeons, | 


lor Rabbet, and take: two Nutinegs | 


grated with your feafoning , then) | 
lay yout: Rabher inithe Pie,sand one! 

4 of Butter, if you hear the Pie} 

¢ BS . Hehrre flic 7 | 

ince. ices lq 

y ; sn 

chreeblades 4) 

sanches Of} 


¢ 
, a 
{ 


PACERS Gi: lin etl PEE, 

ve | |Barberties, anda good piece of freth 

J} (butter melted, then take it and ler it 
'{tand an hour and half, but-putnot | 
‘ine the fiefh butter till 1¢ comes out | : 
lof the oven. 


| 


| Tomake aPuffe-Pafte. 


flower, maké,,it with cold. water, | 
‘then youl if-out. pretty. thick and | 
{quare,° then take fo much Butter as 
pafte, and lay itin rank, and divide 
prour butter in five pieces, that you 
may lay iron at. fivefeveral times, 
‘youl your pafte very broad, and 
‘take One part of the fame Butter in 
‘little pieces allover your pafte, then 
throw a handful of. flower flightly + 
on,then fold up your pafte, and beat 
ic with a rouling-pin, fo -roul it out | 
again, thus -do five timesand make 
itup. 


Break two Eggs in three pints of | 


5 3 A Pua- 
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| 
A Pudding | 


Take aquart of Cream, andtwo} _ 


4 Eogs, beat’ them, and ftrain them 
iG into the Cream, and! gratein a 
4 Nutmeg and half, take fix {poon-| }/™ 
% fuls of flawer, beat halfa pound of) | ™ 
© WF | Almonds with iomecream, and put ie 
4 We jit into the cream, and mix this roge-| | 
ie. ther, boil your Pidding an hour} | 
i it and ro more, fitfe flower the bag 
a you putitin, then melt frefh butter, 
r ‘ and take Stigaf ahd Rofe-water,| |) 
a We beat it thick, and pour it onthe pud-| | 0 
a We ding, you may put to’a little Milk,} | 0 
MV) land flick blanched Almonds and] | it 
ih Wafers init, add to thefame pud-j | Ir 
Mii (ding,if-you willgapenny loaf gra- ju 
4 i 4 ted, a quartern of Sugar, two Mar-| | ft 
Pa | AG ) lrow ‘bones, one glafs of Mallego| - 


i | Sack, fix “Dates minced; a grain of 
ie i) \ Ambergriece, a prain of Muskjtwo 
Wi jor three {poonfuls of Rofe-water, 
We \bake the pudding in little wood 
baa | dithes,| | 
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PRTAA MANE) wehiesl PA 
dithes,..buc firft butterthem, yOu 
Marrow muft be ftuck to and a- 
gain,then bake it half an hour, five or 
feven atatime, and fo fer them in 
order in the dith, and garnifh them 
witha {prig inthe middle, and wa- 
fers about it, ftrew Sugar about the 
| \branch, and fliced Lemons fet four 
round, and one in thetop. 


Frigafie of Veal. 


Cut your Meat in thin flices 5) 


| beat. it well with a rouling pin, {ea- 
fon it with Nutmeg , Lemon and 


Thyme,fry it flightly in a pan, beat | 


two Eggs, and one{poonful of Ver- 
juyce, and put it into the pan, and 
ftir it together, and difh it. 


Frigafie of Lamb. 
Cut your Lamb in thin flices, 


(eafonit with Nutmeg, Pepper, and 
S 4 Salt, 
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| al RAN te aie eat. 8 
Salt, mince fome. Thyme, and Le- 
mon, and throw it upon your mear, 


( 
| 


then frie it flightly in apan, then, 


t throw in tro Eggs beaten in Ver-} | 


puyce and Sugar into the pan; lfoa 
hand ul of Goosberries, fhake it to=! 
gether and difh it, | 
Frigafie of Chickens, | 

| 

Kill your Chickens , pull skin 
and feathers off “together, cut the 
into thin flices , feafon them with 
| Thyme and Lemon minced, sia 
inieg and Salt, a handful of Sorrel 
minced then fry it well with fix 
{poonfuls of water, and fome trefh 
butter 5 when its tender, take three 
fpoonfuls of Verjuyce, one fpoonful 
of Sugar, beat it together, ‘fo difh 
it with fippets about. 


Another, 


J 


<> 
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Another Frigafie of Chickens. 

Take the formeringredients, and’ 
add tout boiled Hartechoaks. bot-. 
tomes, with the meat of the leaves, 


. anda handful of -{calded Goosbere' 


tes, and boiled Sketrets, and [Let- 
tice ro{s'd in butter when they are 
boiled, and two fpoonfuls of Sugar, 
two Eggs, and Ver jayee beaten to-| 
gether, and lay your Lettice upon! 


your Chickens as before, and fli-| 


 f--ced Lemon upon ii, and fippets up- 
| onthe dith.. 


i or A ee eens — 


4 Frigafie of Rabbets. 


Cut your Rabbets in {mall pie- 
ces, and mincea handful of Thyme 
and.Parfly together, and a Nut- 
meg, Pepper and: Salt, feafon your 
Rabbets, then take two Eggs, and 
verjuyce beaten together,and throw 


J itin the pan, ftick it, and diflnic up 
‘f | in fippets. 


To\ 
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| 2 i | i 
a. | 
| i To.harfh a foonlder of Button. 


Half roaft your Mutton at a 
quick fire, cut it in thin flices, flew 
litwith Gravy, (weet Marjoram, and 
eens and Onions, three Ancho- 
vies, two Oyfters, half a Nutmeg, 
half a fliced Lemon, ftir this all to- 


— * -_ ~ = 1s 
SE ee 


Nn 
RSS 


He | it be tender in 2 dith,then break three 


lin the difh with fome butter, tofs it wel 
“cogether, and difh. ic with fippets. — 


He To make a Cake. 


Mi) |pound anda half of Currans, three 
@ Wie, jor four Nutmegs,, one pound of 
ery Almonds pafte, two pound of But- 
} Vy Iter, and one pint of Cream, three 
MN) | fpoonfuls of Rofe-water,threc quar- 
Wh. |ters of a pound of Sugar, half a 


ecther with the meat, lecit ftew till] 


Bee or four yolks of Eggs, and throw it} 


Take halfa peck of flower, twol 


, Yet, | 


eb pint of Sack, a quarter of a pint of 
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| Yeft, and fix Eges,fo make it, and 
H bake ic. 


Te make a Leg of Mutton three or 
four difhes. . 


Take a: Leg of Mutton, cut out 
Hlche eth and the bone, but fave the 
*\ Hiskin whole, divide the meat in three 
i) Alpieces, and take the tendereft, and 
laut it in thin flices, and beat it with 
‘| fa rouling-pin, feafon it with Nut- 
Ji meg, Pepper and Salt, and mince 
I) Thyme and Lemon pill, fry it ullit 
li be tender, then beat two Eggs with 
ia {poonful of Verjuyce,: throw two. 
| Anchovies into the pan, fhake tt.all 
jitogether, and put it into. the dith, 
| ! with fippets round the difh, being 
| dreft with Barberries fcalded, Parfly 
\}/and hard Eggs minced. - 

i Another part of the fame meat 
Wi Rew in.a.dith,, with a little white 
§) Wine, a little butter, and fliced Le- 
mon, one Anchovy, two Oyfters, 
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two blades of Mace, alittle Thyme 
lina branch, aad one whole Onton, 
take out the Thymeand the Onion 
\when it is ftewed, do it altogether 
jon achafing-dith of coals tll it. be 
itender, tlien’ difh it, garnifh your 
\difh with hard Eggs, and Barber 


na TE 


me enn erg whet AEA LEA On 
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ries, and fliced. Lemon; and fippets 

rround tlre difh. in 
| ‘Take another part of the fame} |: 
‘meat, mince it {mall with Beef fuets} jin. 


quatters of a pound of fuet,adde 
One pound: of meat, you may ufe.a 


. a handful of Sage, two three}. | 
Ris ato of Pepper and Salt, mix 


this ‘altogether, and ftuffe the skin 
of the Leg of Mutton, hard skiver 
ic clofe; and fpit it at a quick fire, 
and well roaft it inan hour. 

Take another part of the fame} 
meat, then put in the Pepper. énd|| 
Salt, with a grated Nutmeg) 'fome|| 
{weet Hearbs, and a Lemon peel|) 
minced, a penny loaf grated, one}| 
fpoontul}} 
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me | HRpdonfil of Sugar,:a quarter of a 
|} pound of Raifins, and a quartern 
| of Currans, minced altogether with 
het| | the: meat-and the Suet, ‘and thereft 
‘| of the ingredients,put torwo {poon- 

I fuls of Role-water, and as much Salt 
jas Spice, then make it up in little 
|\long boles or ‘rouls, and butter; 
: your difh, and lay them ia witha 
|| round bole’ in the: middeft, fet them 
}|in-an ‘oven’ halfan-hour, then pour 
jout the liquor which will be inthe 
| difh, and mele alittle Butter, Ver- 
juyce, and Sugar, and pour upon it,| 
i y}garnifh your dif, ftick in every) 
in | long’ roul:a flower of pafte, ard a 

| branch in the ig 3 


T9 finte slid VE ele. 


| aides volt: Bele witha handfiil 
fof Sak > tplit it down'the back, take 
out the: chine bone’ feafon the Eele 
with Nutmeg, Pepper and Salt ,| 

d 
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Solt, and’ Vinegar, anda blade or, | 
two of Mace, and half a fliced Le- | ja 
mon, boil irhalfan hour, keep itin| 
the fame liquor two or three daies, | 
then cut it out in round pieces, and | 
lay fix or (even ina dith, with Parfly 

and. Barberries ,> and ferve at with |) {lc 


Vinegar in faucers. | rie 
| 


»~ 
aX 
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YA bem nt 
nd To fouce a Calf s-Head. oth 
aa . . . if 
it - Boil your Calfes-Head ‘in water |) a 
hh and Salt, fo much as will cower icf] te 
i then put in half a pint of Vinegar, |) p 
ma a branch of fweetshearbs, 2 fliced}) it 
wy Lemon, and half a pint of white }} th 
Wi) | Wine, two or three blades-of Mace, 
Wii jand one ollnce Ob two of Ginger} id 
i Hy jfliced , boil it all rogether, ill it be | K 
i ya 


Wi \ tender, keep itin the liqourtwo or 
AN OME | 
me three} 
| 
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three dayes, ferve it,the difh upright, 
and ftick a branch in the mouth, 
} (and in both the eyes, garnith the dith 

with Jelly of pickled Cowcumbers, 
with faucers of Vinegar, and Jelly, 
and Lemon minced. 


A ftewed Rabbit. 


Cut your Rabbet in pieces, and 
feafon it with Pepper, and Salt , 
Thy me,Parfly,winter Savoury, and 
{weet Marjoram,three Apples, and 
three Onions minced all together, 
ftew ittill it betender with Vinegar, 
and water, put 2 good piece of but- 
ter in, ftirittogetherin your Dith, 
put fippets inthe bottom,then ferve 
it up with the head in the middle of 
the difh, with fippets inthe mouth. 

} |. Lay your. Pig inthe fame ingre- 
dients you did for your Calfs-head, 

‘we iufe the fame for a Capon, and the 
| fame for a Leg ofMution. 
To 


? 


gina 


SS 


BS 
SO a 


ee =“ 


a 


an 


pv apiniasseonreyo> 
r] odin a 


and pout it on. 


152. A TrueGentiewonans 


To botl Chickens, 


Boil your Chickens in Water, 
and Salt,and Wine Vinegar,a blade 
of Mace, agood handful of Endive, 
and as much Succory, two handfuls 


of Skeriets boiled “and blanched,} | 


when the Chickens and thefe things 
are ftewed, takea pint of liquorup, 
and put to:a quarter of white wine, 
and one,ounce and a. half of Sugar, 
and three Eggs tothickemir, apiece 
of butter, and lay them inthe difh, 


To botl a Rabbet. 


Boil them in Water and Salt, 
mince Thyme and Parfly together, 
‘4 handful ofeach, boil it in fome of | 
the fame liquor, then take three or| 
four {poonfuls of Verjuyce, a piece } 


of Irifh butter, two or three Fegs, 
ftir the Eggs together in the liquor, 


i‘ 


) aor 
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fet it upon the fire till it be thick, 
) then pour it\uponthe Rabbet, fo 
stv e.ttine pete ty 
oo To boil a Duck. 
Half ; roaft:..your..Duck, with a 
| quick fire, take as much Wine and 
i] Water, as willcoverthem,takefome 

| Thyme, and .Parfly, and .on¢ hand- 
» (ful of {weet Marjoram ,. two blades 
}of Mace, halfa Lemon fliced, ftew 
|| thefe together half an hour without 
| Onions, take fome of your liquor 
jand: thicken it, with three or four 
‘|| Eggs, two or three {poonfuls of} 
Verjuyce, a piece of Butter, and as 
|| much Sugaras willlic upon ir, dith} 
\fiyour. Duck, and boil three-or four 

Fhices of Lemon by 'it (elf, and hard 
f JEges minced , put this upon your 
eo (UOUCK, thea-pour your liquor upon 
wee gat with Barberries, fo you may boil 

.{ Pigeons with the fame ingredients,|, 
~. or Plover,or Teale, . 

of Lis Ayoafted|: 
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A voafted Shoulder of Mutton. 


When it isroafted, flafh it, anc 
learbonado it, take two {poontuls o/ 
Capers, and a litle Thyme, anc 
Lemon minced, half-a Nutmeg. 
two Anchovies, a quarter of a peck 
of Oyfters, mixed all together, boi 
chem one hour in ‘ftrong broth anc 
white Wine, then’ pourit upon th 
meat, with hard Eggs minced,an« 
fippets round’ the dith, throw fir 
Sale-on the meat, then the har 
Eggs, and ‘liced: Lemon and Bar’ 
berties: pas ee RAE S'S og 
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